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Packers Cans 
For 1909 








Whether you use regular or extra 
coated cans in your pack this year, 
we are prepared to take°the best of 
care of all orders placed withus. We 
have installed new and improved ma- 
chinery, have built and equipped new 
factories, and our previously unequaled 
facilities are now larger and more 
complete than ever before. Place 
your orders with us early. 








American Can Company 


New York Chicago Baltimore San Francisco Montreal 
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| SON 
National Canned Goods and ao Dried Fruit Brokers” Ass’a, 
iV 





SECRETARY-J. L. FLANNERY, JR., CHICAGO, ILL. 














W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


@3-365 River St. CHICAGO 





J. K. ARMSBY CO. 
Wholesale 
Brokerage and Commission 
lll Pacific Coast 
i Products 
Les Angeles 42 River St., CHICAGO 





SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Va. 
84 WABASH AVE., 


CHICAGO 








E. C. SHRINER & COC. 
Manafactarers’ Agents and Brokers in 


Ganned Gods and Uae 


BALTIMORE, MD. 





DALLAS MERCANTILE CO. 
@ROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., $0. McAlester, I. T. 


2 travel mea. DALLAS, TEX. 








WM. M. McKOWN 


Broker in 


wanned Goods 





aad DRIED FRUITS 
S.QUISVILLE, KY. 


EDWARD P. SILLS 
Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON #@ HALL 


er CANNED GOODS 


“Meroe DRIED FRUITS 


SCANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. O°7BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


42 RIVER ST., CHICAGO 











G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicite¢ 





J. L. FLANNERY, JR. 


BROKER 
42 RiveR st. - CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
5s WABASH AVE. #2 CEi5AGO 











PARK-HOLBERT COMPARY 


BROKERS 
High Grade Food Specialties 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





E.L. STANTON &CO. 


Merchandise Brekers end 
Manufacturers’ Agents 


Canned Goods, Dried 
Fruit and Specialties 
205-7 S&S. Seventh St., ST. LOUIS, MO. 





GETTYS BROKERACE Co, 
SUCCESSORS TO 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





**SOCKEYE SALMON” 


Handsome Labels and the 
Finest Packed. 


GRIFFITH-DURNEY C0. 


LEADING SALMON HANDLERS 
SAN FRANCISCu, - CAs 





C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MIN® 
ESTABLISHED 1898 


Canned Goods «Cans 


BROKERS 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, Ms. 
ST. JOSEPH, MO. OMABA, NEB. 
ST. PAUL, MINN. WICHITA, KANS. 
Cever AD Jobbing Centers Adjacent te Above 
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tanned Goods Brokers and Commission ae | 





~ THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bldg. 


CHICAGO, ILL, 53 River3Stree’}§ 





BAKER 6 MORGAN 


CANNED GOODS 
BROKERS 


ABERDEEN, - MARYLAND 


Our Specialties 
CORN & TOMATOES 





J, MARTIN & C0. 


Merchandise 
Brokers 


Canned Goods 


83 South Front St. 
MEMPHIS, TENN. 





WANTED 


Exclusive Chicago representation 
of some large packer [of { high- 
grade canned goods. I would 
devote a large portion of my time 
and energy to putting such a line 
where it ought to be,?and_'work 
for “long run” results rather than 
immediate ones. §: 





RAYNOR HUBBELL™ 


37 River Street (Chicago, {lll. 





CAN? MAKING MACHINERY 


The Latest Automatic Side Seam Locking Machine, with Soldering Attachment 





Machine shown above is our Latest Improved Lock Seam Body Forming Machine, with Side Seam Soldering Devise. This Machine runs free of 
all jams and smashes, with a capacity of 50,000 perfected bodies aday. Write for Prices and Discounts. 


SLAYSMAN & CO. 


Sactory: 125-127 East Falls Avenue, 
“ice and Salesroom: 200 West Falis Avenue, 


BALTIMORE MD. 
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UOTTINGHAM 


SeLtts —- — 
CANNING MACHINERY °F ALL KINDS 


INCLUDING THE CELEBR ‘TED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 





ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 














Jones’ C 






= 


The Joned 
Can Washer 


Good reports are com- 
ing in already from this 
season s users---Among 
others the Burt Olney 
Canning Co. who have 
several, make very flat- 
tering report. | 
























We can ship a few more 
if ordered at once... . 


Sprague Ganning 
Machinery Co. 


5 Wabash Ave., - - Chicago] 
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MODERN HIGH SPEED 
CAN MACHINERY 


For Making Open 
Top and Regular 
Packers’ Cans 








Do you know what it 
means to have a good, 
strong, willing fellow 
like me working for you 
in your factory? If not, 
then you ought to. I 
can do a big day’s work 

_ with such ease that it 

‘ would surprise you. I 

| never-tire in doing good 
for my employer. Can 
work day and night if 
he wishes it. You 
ought to get acquainted 
with me, and I will tell 
you more about what I 
can do. 





e 4 ioc: ail wea <j For further par- 
‘ — ticulars write 
McDONALD MACHINE CoO. 
Office—Commercial National Bank Bldg. Works—32d St. and Shields Ave., Chicago, Ill. 





























ANNOUNCEMENT 


The J. K. Armsby Company’s 1909 Edition Cipher Code 
Ready for Delivery November Ist, 1909 


We beg to announce that the 1909 edition of our Cipher Code will be ready for delivery No- 
vember Ist, and will be revised to meet all requirements of the Western Union Telegraph Company 
and the Postal Telegraph and Cable Company, under their recent ruling, effective December Ist. 


Price per copy $5.00, and $1.00 per annum for revisions. 


Special for Old Subscribers 


We will supply the new Code to subscribers of our 1907 edition at $1.00, remittance to 
accompany order. 

The number of the 1907 Code in use must be given at time of order; otherwise we 
cannot make the reduced price. Write us for full particulars. 


THE J. K. ARMSBY COMPANY 


SAN FRANCISCO, CAL. 
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“BLISS” . 
COMPLETE EQUIPMENTS OF MODERN 
AUTOMATIC CAN MAKING MACHINERY 


For Packers’ Cans—Sanitary Cans 
and Tin Packages of Every 
Description 


The machine shown is used for trimming and slit- 
ting sheets of tin plate 20x28 inches, and smaller, into 
strips not less than 234 inches in width. By means of 
a cutter grinder which is easily fastened to the back 
of the machine the cutters are kept in perfect order, 
without removing them from the shafts or altering 
their adjustment. The machine as shown is arranged 
for hand feed, but it may readily be arranged with auto- 
matic feed. Electric grinders can be furnished if desired. 


Yours for the asking, Can Making Machinery 
Catalog No. 14. 


E. W. BLISS CO. 


33 Adams Street, Brooklyn, N. Y. 





: Representatives for Chicago and Vicinity.—Stiles-Morse Co, 
‘*Bliss’’ No. 125a Gang Slitting Machine 67 Washington Street, Chicago, III. 
































The “Wold” 


Patented Header and Crimper 
for Square Cans 


Here we are after years of experimenting and a cost of 
thousands of dollars. The Automatic Header and Crimper, as 
illustrated, automatically heads, crimps and fluxes both ends 
of square cans of various sizes, Including meat, asparagus, 
or any other irregular shape at the rate of 35,000 cans in 10 
hours. This machine is a great improvement over the old 
style of squeezing the ends, by which pockets were left. all 
around the ends and caused quite a waste of solder. We are 
now using a number of crimping rolls and get a perfectly 
closed end, thus obtaining a great saving in solder. With 
the help of two girls for feeding the ends, this machine takes 
the place of about 12 boys and men, using the old style of 
squeezing on theends. Thecan bodies are carried up on an 
elevator from the Bodymaker into the Header, which auto- 
matically heads, crimps and fluxes, and then discharges the 
can to the Floater. 










These machines are now in successful operation 
in the plants of MORRIS & CO., and AR- 
MOUR & CO., of this city, ARMOUR & 
CO., of Kansas City, and are giving perfect 
satisfaction. For any further information 
please write 


TORRIS WOLD & COMPANY 


218-230 N. JEFFERSON ST., CHICAGO, ILL. 


Makers of all kinds of High Speed Automatic 
Can-MaklIng Machinery, Presses, Dies, etc. 


Hughes & Co., 4 Liberty Square, Boston, Mass. 





Eastern Agents: 
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FOR 


Packer’s Cans 


POPE 


“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


EASTERN OFFICE: 
29 BROADWAY, NEW YORK CITY 



































GENERAL OFFICES: 
PITTSBURGH, PA. 
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ONOKO BABeITT METAL) | 
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Just a Few of Our 
Canners’ Specialties 





“Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 

“ Ajax’”” Rope— A keen sense of satis- 


faction comes with its use. For trans- 
mission or other purposes. 


“Bullock” Wire Cable is tempered by 
special process and drawn by the most 
skilled workmen. 


“Samson” Fire Hose — Standard with 
the Canning Factories. 





H.Channon Company. 
Chicago 




















The Merrell -Soule 
Corn Cooker-Filler 


This machine insures an absolutely 
uniform fill and no waste. 


We Can Make 
Prompt Shipments 


Write for terms of exchange of 
your old cooker for one of these. 


SPRAGUE CANNING MACHINERY GO. 


5 Wabash Ave., Chicago 


Daniel CG. Trench & Co., General Agents 








Corn Cutters, Silkers, Mixers, Etc., also 
ready for prompt shipment. 
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ee . Beans and one 


Record 
Breaker 


Anything from 1-4 pound 
to gallons 

100 cans per min- 
ute on Kidney 


m patcher mended 
all the leaks. 


CAPS AND TIPS ANYTHING 
AT 85 PER MINUTE 


AUTO-TIPPER 


lg on its merits 





Chicago 
Solder Go. 


44 N. UNION ST., CHICAGO 















































Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Illustrated 
Booklet 























Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 


















‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’”’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 
Silkers and all 


If it is 
used ina 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. % 











Canning 
Factory, Machines for , 
I sell it. Canning Purposes 
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ZOTIN ¢ | 


THE VULCAN DETINNING co. }| FARNUM BROKERAGE CO, 
Merchandise Brokers 














\\ 


























KANSAS CITY 














MO. 
| 
HAWKINS UNIVERSAL EXHAUSTER 
i Aut tic Exhauster. Furnished 
The best Consize and any Capacity desired. ROT eee Fa ee Oa, 
For further particulars address own warehouse. New accounts solicited. Particular 


attention given to the introduction of new goods. 


SPRAGUE CANNING MACHINERY CO. Write to us. 


5 Wabash Avenue, CHICACO 


























Chisholm-Seott Company 














RAYMOND LEAD COMPANY Pea Hulling Machinery 
Lexington St. & Washtenaw Ave. REX 
MAIN OFFICE 
HICA , 
Cc CAGO CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 
Operating Patents ot FACTORY: SUSPENSION BRIDGE, NEW YORK 
MANUFACTURERS OF ae ee 4, gbranch Office 
. P. Sco ‘ with Sinclair-Scc tt Company 
J. A. Chishc m and R. P. Scott Baltimore, Md. 


SOLDERS a 


OF ALL KINDS FOR ae 2 
4 Some recent offering in the as induces us to re- 
mind any prospective user of Viners infringing our 
Canners Use patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
Dj e royalty charged by the users of a patented article. The 
Ig and Bar Lead and Tin expiration of our patents in future, will nof relieve you 


from liability while the patents are in force. None of 











Unequaled Facilities for Manufacturing the bonds we have ever seen entirely protect the cus 
a Uniformly Superior Quality of Goods oo Have your bonds inspected by a competert 
attorney. 
Write for Prices, Stating Composition and Quantity Wanted | Yours respectfully, 











CHISHOLM-SCOTT Cd. 
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We manufacture Packers’ Cans in every city or town 
named on the above map. 
the Canner of a prompt, reliable, nearby supply of Cans 
under any and all conditions? 


New York 


Isn’t this an assurance to 


American Can Company 


Chicago ‘Baltimore San Francisco Montreal 
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YEARLY SUBSCRIPTION RATES 


In the United States, its possessions and Mexico, also Canada, 
$8.00; in the United Kingdom, Europe and all countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
1¢ cents. 





DISCONTINUANCES 


Subscribers over one year in arrears 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 


will be Cpesgee in 





ADVERTISING RATES 
Advertising rates will be furnished en applicatien. 


TERMS 
Cash with order for firms not rated or with whom we have 
net established credit relations. Bills for advertising and sub- 
scriptious are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 


REMITTANCES 


Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 











TIME SCHEDULE 


Time ef issue, Thursday of each week. Advertising forms 
elose on Monday. Advertising copy should be in by the Monday 

ing date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
wlicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 





Entered as second-class matter, March 21, 1895, at the Pest Office 
et Chicago, Illinois, under Aet ef March 8, 1879. 








The individual address of most of the Maine corn 
packers is still at the factories. 


* K 
So far the seller of tomatoes at 6214c a dozen, who 
has been dubbed a “chump,” hasn’t denied the accusa- 


tion. 


In the “humble” opinion of some of the Maine folks, 
next year the buyers will not all say that they “pro- 
pose to let the packers carry their stocks.” 


The paramount issue in the canning industry in this 
country remains the getting of a profit on the pack. 
Apparently too many packers yield too readily to the 
buyers who are looking for cheap goods. 

ok * *k 


The fact that packers in all of the states have de- 


. 
cided to co-operate in defraying the expenses of a 
publicity campaign designed to benefit the industry as 
a whole proves that the stone age in canning is past. 
D ok ok 


An abuse which needs the attention of the canners’ 
associations, both national and state, is the way some 
of the jobbers attempt to make packers allow deduc- 
tions for swells out of goods which are out of date, so 
far as the guarantee period is concerned. 


ote 


National Secretary Gorrell writes: “I find that the 
members of the association take more interest in look- 
ing up publicity work and sending me clippings than 
the proprietors of clipping bureaus.” Every canner 
who sees a newspaper statement derogatory to canned 
goods should forward it at once to Secretary Gorrell 
at Bel Air, Md. Let us demonstrate to the newspapers 
that they cannot continue to print slanders against the 
good name of canned goods without being promptly 
called to time for it. 


An interesting communication from President War- 
vel, of the Ohio Canners’ Association, will be found 
in this issue of THe CANNER. He advises central 
western tomato packers to “stand firm for a price on 
tomatoes that will show them a profit, and ignore all 
offers unless they do show a profit.” Strange as it 
may appear, some of the canners seem not to appre- 
ciate as they should the importance of getting a profit. 
President Warvel’s advice should be heeded in the 
East as well as in the West. 

* 

A note of encouragement continues to be struck by 
the commercial agencies in their weekly summaries of 
business conditions. Bradstreet’s says, for instance, 
that “Railway traffic is expanding, and idle cars have 
about disappeared from the list, as the crop, industrial, 
and general merchandise movements have expanded. 
Industrial reports are still of expansion, and the trades 
allied to iron and steel industries are returning reports 
of full or extra time.” Dun’s weekly general review 
says: “The -industrial and commercial situation, as 
a whole, at the beginning of the last quarter of the 
vear is that of a full return to normal conditions.” 
Dun’s report on business in the Chicago district says, 
in part, that “Fall operations in both production and 
distribution have started out under most encouraging 
conditions. Not only does the accumulation of for- 
ward work in the leading industries compare favor- 
ably with the best times, but new demand is yet well 
sustained, and heavy undertakings announced indicate 
a remarkable extension of enterprise in manufacturing 
and transportation.” 
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DIRECTORS 


J. C. TALIAFERRO 
B. H. LARKIN 
C. A. SUYDAM, SALES AGENT. 


Continental Can Company 


FACTORIES : 


T. G. CRANWELL, PREs't. CHICAGO 
A. W. NORTON, VIcE-PREs'T. SYRACUSE 
F. P. ASSMANN, Sec’y & TREAS. BALTIMORE 





































To the Canning Trade: 


During the packing season, when the packer _ 
wants cans, he wants them in a hurry. Our capa- 
city and our shipping facilities are of the very best, 
and our factories at Chicago, Baltimore and Syra- 
cuse are admirably situated to meet all demands 
that can possibly be made upon them. When you 
realize that we have the three best equipped can 
factories in America, and the best shipping facili- 
ties, you will appreciate our ability to take the best 
care of you under all circumstances. , 


The Continental Can and Solder Hemmed 
Caps will continue to be the best made without 
any exception. 

We are turning out a very considerable quan- 
tity of Open Top or Sanitary Cans this year, and 
both our Cans and Closing Machines are giving our 
friends the same splendid satisfaction that has 
characterized all of our products. 

Command us when we can serve you and 
remember that we give each and every order our 
individual and personal attention. 


Yours very truly, 
CONTINENTAL CAN CO. 


Thomas G. Cranwell, President. 





















































THE CANNER AND DRIED FRUIT PACKER. 13 


A Newspaper “ Editorial’’ on Canning 


N its issue of August 29 the Philadelphia Item con- 
tained a long, queer kind of an “editorial” in 
which methods of canning were discussed. One 
of the peculiarities of this so-called editorial was 
that while it reprinted some remarks by J. F. Brea- 
zeale, of the bureau of chemistry, Department of Agri- 
culture, in relation to preserving and canning, it was 
impossible for the reader to tell where Mr. Breazeale s 
statements left off and those of the editorial writer on 
the Item began. Much of the “editorial” was mere 
talk which amounted to nothing, but the following, in 
reference to the importance of excluding air from the 
food package, was interesting, at least: . 
We once had this forcibly impressed on our minds in the 


state of Maine. . 
A firm packed in the season of August half a million cans of 
corn. Every one of these cans SWELLED and SPOILED the 


contents. 
The next year the cans cost them 6 cents each. The same 


firm unsoldered each of those cans, scalded them out thoroughly 
with soda, etc., and refilled them with corn; took every care 
ynder the rules that no failure should occur this time, and 
every can again ‘‘went up,’’ as they called it, and this second 
season’s packing was lost like the first. 

IT RUINED THE FIRM. 

This is one reason why CHEMICAL PRESERVATIVES 
have been frequently used. It is to KILL ALL SPORES AND 


BACTERIA. 

The trouble is, IT KILLS PEOPLE, TOO. 

With proper care, NO chemical preservative IS NECES- 
SARY, and for the health of human consumers, should NEVER 
BE USED. The best packers NEVER use chemical preserva- 


tives. 

Tue CANNER is thoroughly in accord with the state- 
ment that “The best packers NEVER use chemical 
preservatives,” but neither do the worst canners use 
them; they AREN’T USED AT ALL by canners. 

The rest of the reprinted portion of the Item edi- 
torial is rot; in fact, that part about the Maine corn 
packing firm which, notwithstanding that “With proper 
care no chemical preservative is necessary,” had 100 
per cent of swells two years in succession, is utterly 
ridiculous, and we believe this story to be a dream 
from beginning to end. Nothing of the kind ever 
happened, in Maine or anywhere else. 

We never heard of anything like so large a per- 
centage of swells, and Prof. Duckwall, whom we con- 
sulted in order to receive the benefit of his extensive 
experience, tells us that ‘““The history of canning does 
not furnish an example such as is mentioned, where 
a canner lost his entire pack of corn, then unsoldered 
the cans and packed them over again the next year 
with the same result. The earliest known packer of 
corn in Maine, Winslow, packed his corn by boiling 
it in open bath for five hours, and even under such 
treatment quite a good percentage of the corn kept. 
Of course, a large part of it spoiled, but there are no 
records of his having washed out the cans and used 
them over again the next year. We have personally 
investigated a great many cases of spoilage in all parts 
of the United States for a number of years, and we 


have never heard of a loss which exceeded 25 per 
cent.” 

The Maine corn canning season does not commence, 
usually, until September, and then does not continue, 
usually, for longer than two weeks, so that the half 
million cans could not have been packed in August. 
The season in Maine never opens early enough in 
August for any considerable quantity to be packed 
before the end of that month. A very large Maine 
company, which operates plants at a number of points 
in that state, informs THE CANNER that corn canning 
commenced at its factories during the past five years 
on the following dates: 1905, August 29; 1906, Au- 
gust 30; 1907, September 7; 1908, August 22; 1909, 
September 7. To this information they add: “This 
does not mean that operations were at all under wav 
on the dates specified, simply indicating that a start 
had been made.” 

And when did No. 2 cans cost 6 cents each? Not 
in forty or fifty years, if ever, did the packer have 
to pay such a price for his containers, yet the Item 
editorial says: “The cans then cost 6 cents each.” 


. This assertion is in itself enough to puncture the 


Item’s story, unless it meant that the cans filled with 
corn, in other words, the cans of corn ready for mar- 
ket, cost the packer 6 cents each to produce—but that 
is a very different thing. 


PENDING APPLICATIONS FOR TRADE-MARKES. 

The following trade-marks have been favorably 
acted upon by the Patent Office at Washington, D. C. 
Any person who believes he would be damaged by the 
registration of a trade-mark may oppose it. All in- 
quiries should be addressed to the Trade-Mark Title 
Company, Fort Wayne, Ind. : 

Serial No. 30,831. Words ‘‘Arrow Head’’ and representa- 
tion of arrows and a scroll. Owner, Geneva Preserving Com- 
pany, Geneva, N. Y. Used on canned fruits and canned vege- 
tables. 

Serial No. 33,025. Words ‘‘Light House’’ and representa- 
tion of a lighthouse tower inclosed in an oval. Owner, Na- 
tional Grocer Company, Chicago, Ill. Used on canned goods 
and full line of groceries. 

Serial No. 33,655. Word ‘‘Cameo’’ in connection with a 
portrait of a woman inclosed in an oval. Owner, Western 
Grocer Company, Marshalltown, Ia. Used on canned goods and 
full line of groceries. 

Serial No. 37,486. Word ‘‘Nayassett.’’ Owner, Charles 
E. Brown & Co., Springfield, Mass. Used on canned fruits, 
canned vegetables, evaporated fruits and canned clams. 

Serial No. 42,421. Words ‘‘Red Cap’’ and representation 
of same. Owner, National Grocer Company, Detroit, Mich. 
Used on canned goods and full line of groceries, 

Serial No. 43,730. Word ‘‘Cobweb Brand’’ and representa- 
tion of same. Owner, Central California Canneries, San Fran- 
cisco, Cal. Used on canned fruits. 

Serial No. 43,727. Word ‘‘Domino Brand’’ and representa- 
tion of same. Owner, Central California Canneries, San Fran- 
eiseo, Cal. Used on canned fruits. 

Serial No. 43,733. Word ‘‘Ibex Brand’’ and representation 
of an ibex and mountains inclosed in an oval. Owner, Central 
California Canneries, San Francisco, Cal. Used on canned 
fruits. 























Used and approved by many of the largest canners in America. 


AcaonBaw Non-Acid Soldering Flux 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. 
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Tomatoes—The market, while it continues to show low 
prices, is statistically strong. There are still some tomatoes 
in the East to be had around 62%4c perhaps, with Baltimore 
rate freight, but unquestionably this price is below cost of 
production and that sooner or later it will have to be with- 
drs vn. There has been less business done on eastern toma- 
toe, in the week under review than in the preceding two 
weeks. Offerings are made at 6214c, Baltimore, rate of 
freight, for country packed goods. Other Maryland goods 
are offering at 65¢ at present. The Baltimore packers are 
still holding firm at 6714c, indicating their confidence in a 
higher market coming about ultimately; 72%4e to 77%e 
per dozen, f. o. b. Indiana points, are the figures generally 
quoted this week on No. 3 standards from that State. Ohio 
tomatoes are quoted below the Indianas, but tomato business 
continues to be confined almost entirely to Maryland pack. 
It does not appear that there is any business to speak of 
being done on Indiana packing, except perhaps on well estab- 
lished brands and fancies. Eastern gallon tomatoes, full 
standards, are quoted at $1.85, f. 0. b. east, and on up to 
$2.40, f. o. b., for faney grade. 

We hear of Indiana packing extra standard toma- 
toes in No. 3 tins quoted at 85c, No. 10 Indiana standard 
gallons at $2.25, No. 3 sanitary cans of fancy whole toma- 
toes at 95c. We also hear of No. 3 fancy Ohio tomatoes, 
sanitary cans, quoted at 90c. 

Reports to THE CANNER from packers in Indiana show a 
shortage as compared with last season. A large southern 
Indiana packer reports that his season on tomatoes will show 
60 per cent of a normal pack. Another Indiana packer re- 
ports a pack of 7,000 cases, against 5,000 in 1908; another, 
who has finished canning, has an output of a little over 
4,000 cases, as compared with 12,000 average annual pack. 


WAKEM & McLAUGHLIN 


(INCORPORATED) 














Semen mie 


Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can give you Spot cash on all your sales 
without your having to assign the 
accounts; 


Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building should collapse. 


Their Chicago address is 225 E. Illinois St. Write them 





— 
We have reports this week from two Indiana canner 4. 
porting 50 per cent packs, one who says his pack will not 
exceed 30 per cent of normal, one who writes that although 
he had 50 per cent more acreage this year than last, yet he 
put up only about three more cars of tomatoes than in 199. 
another who expects an output of 35 to 40 cases per aere 
whereas he says he considers 60 cases per acre a fair ayer. 
age. A large Southern Indiana canner reports that his pack 
will not be more than half what it was last year, and 
another packer in that State who put up 23,000 cases of 
tomatoes last season says that so far on the same acreage 
he has packed 13,000 cases and does not expect to have more 
than another 500 before closing down. So far as Indiana jg 
concerned, there’s no question that there is a big shortage, 

Regarding the Maryland pack, which came up rapidly 
toward the end, reports to THE CANNER in response to our 
inquiries are as follows: From Aberdeen—‘‘ Acreage was 
smaller, some factories packed more than last year, some 
less; a good number did not operate this season.’’ From 
Liberty Grove—‘‘ While we have a pack equal to last 
season’s, the other canners of Cecil county will not average 
50 per cent of their last season’s pack.’’ From Bel Air— 
‘‘We do not believe the pack in this section will be over 
two-thirds what it was last year.’’ From Cambridge— 
‘¢While our pack will be much shorter in duration, we hay- 
ing already closed down for the season, the pack will other- 
wise be normal.’’ From Preston—‘‘The season closes today 
with a normal pack. The quality of our goods the past 
season has been unusually fine, and our packers have done 
their best to improve the quality and have been especially 
careful in packing their cans full of tomatoes. We look for 
an improved condition of the tomato market at a very early 
date.’’ 

A Delaware packer writes, under date of October 2: 
‘*Our pack of tomatoes is 20 per cent short of last year.”’ 
A packer at Bridgeton, Del., writes under the same date: 
‘‘The tomato pack for 1909 is practically over in this see- 














ARE YOU CRAMPED FuR ROOM? 


Why not relieve the congestion by shipping a 
few cars of surplus stock to 


The Kepler Warehouse Co. 
Fstablished 1876 
CHICAGO, ILLINOIS 


All Chicago jobbers call. Handy and quick 
for out-of-town shipments. Liberal 
loans. Labelling. No cartage or switch- 
ing charges on carloads consigned in our 
care. Drop us a line. 





























Established 1900 


FRED P. RANKIN 


Merchandise Broker 


SPECIALTIES 


PEAS, CORN, TOMATOES, SALMON, 
.NO. 10 GOODS 





Offerings Solicited 
603 Cuyahoga Blidg. 
CLEVELAND, OHIO 








RED RASPBERRY 
SPECIALISTS 


THE PUYALLUP & SUMNER FRUIT GROWERS’ 
ASSOCIATION wesoauterexs ar PUYALLUP, WASH. 


Consisting of 500 growers who produce their own 
fruit and conduct their own cannery. They can 
supply your wants in Red Raspberries of any sized 
package and any degree of syrup. 

WRITE FOR INFORMATION 
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|— 
-|| OF INTEREST TO THE PACKER 


z The high quality of our cans and our 
i facilities for making prompt deliveries 
ul commend your patronage. 

















a We desire your order for at least one car this 
“ season to prove to you the absolute truth of the 


. above statement. 


We are prepared to take care of your present 


needs as well as your possible requirements during 


care and promptness with which we have filled orders 
in the past; and, now, with our new and up-to-date 
factory here in Cincinnati, we have still greater fa- 


cilities for handling your business satisfactorily. 








the season. Our present success is based upon the 


Prices given on application 





———— | 








The United States Can Company 


Cincinnati, Ohio 


Oo. C. HUFFMAN, President 
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tion and for the western half of Sussex county is much 
smaller than in 1908. Of eight plants in 1908 two did not 
pack this year. The six that did run have packed about 
70,000 eases less than in 1908. Counting the two idle 
plants, will make 100,000 eases less this year for the eight 
plants. Nearly all have shut down already. Others will by 
October 6 or before.’’ 

We have received the following from Matawan, N. J.: 
‘«There are only two factories in this part of the State. We 
are packing more tomatoes and of better quality than we 
have in years. The other factory we know is very busy. 
This has been an ideal year for growing tomatoes in this 
county.’’ 

The following reports give an idea of the outcome of the 
tomato canning season in Missouri: From Odessa—‘‘Our 
pack at Odessa is 50 per cent of last year; at Oak Grove, 
30 per cent of last year; at Norborne, 30 per cent of last 
year; in all this year, 10,500 cases; last year 28,000 cases.’’ 
From Dearborn—‘‘ We will not have more than 25 per cent of 
a pack. The drouth and tobacco worms ruined our crop. 
All reports we hear from Missouri are along the same line. 
We have finished packing.’’ From Cassville—‘‘We packed 
8,000 more cans this year than last, owing to the increased 
acreage. Our crop this year was not more than 15 per cent 
of a full crop owing to the drouth. We never had a full 
day’s run. Farmers are contracting very slowly for next 
year, many refusing to raise any.’? From Glasgow—‘‘ To- 
mato packing is about over here. Our pack will be about 60 
per cent of last year, not over 65. The worms got most of 
the old settings.’’ From Bethany—‘‘Last year we packed 
3,000 eases of tomatoes; this year our tomatoes were a total 
failure.’’ 

The following was received by THE CANNER last week too 
late to get in the issue of September 30: ,‘‘We have made 
no thorough canvass of the packing industry of Virginia 
since our last report, other than to note that packers are 
not running on full itme as they did 10 days to 2 weeks ago. 
It is our opinion, however, at this time that the pack of 
tomatoes in this State will be fully as large as in 1908, but 
as to the exact number of cases produced we are not in 
position to give at this writing.’’ 

Corn—Some lots of western standard corn, it is reported, 
may be picked up at 65c, but they are few and scattered 
and small at that. Western packers hold standard gen- 
erally at 6714c, f. o. b. factory, and their ideas are strong, 
based on the known big shortage in the pack of the country. 
The shortage in the three states of Maine, Maryland and 
lowa will make a big difference in the supply of corn to 
meet requirements during the ensuing year. There are very 
few Iowa packers who are willing to sell any corn, and the 
few that will sell any limited quantity want 67%4c to 70e. 
The large majority of Iowa packers prefer to hold than to 
accept figures at present obtainable. Packers in none of 
the western corn canning states have much to offer. Their 
general disposition is to hold and await developments, and 
packers are confident that they will be in their, favor. 

One who is in close touch with packers throughout Maine 
says in a letter to THE CANNER: ‘‘ For a guess I should say 
two-fifths of the average pack would be about right; the 
drouth, more than the frost, affecting it.’’ 

Peas—The disposition on the part of buyers is to buy 
cheap peas, but there is also a demand for fancy grades. 
And jobbers are in some eases accepting for fancies peas 





which in some years would not grade up as faney, 


A loeal 


commission house, we learn, has been looking around withi 
> = in 


the last several days for a sizeable block of No, 3 on 
peas for a packer who is short on this grade, and this ow 
cern reports that it has not been able to find any sees dl 
this grade under $1.10 Chicago. Buyers are looking on ; 
for peas, and in most instances they want them at a re 
although they are not always able to get them on the ' 
of their ideas. For example, we know of a Wisesuis 
packer who this week turned down a_ buyer’s offer fe 
various grades, aggregating quite a few thousand eases be. 
cause prices did not average high enough for them. If the 
deal had gone through it would have practically cleaned the 
packer out of his 1909 pack. Packers seem to be holding 
somewhat firmer than for the past three to four weeks due 
ing which a great many cheap peas have been sold. Th 
outlook is for steadier markets on this item. ; 4 
Pumpkin—Demand has been better of late. Prices quoted 
are as follows: No. 3 standard Indiana, 50¢: No. 3 standard 
Ohio, 52%e; No. 3 Illinois standard, 50c; Iowa, 60¢; No 10 
Iowa standard, $1.60. ; 
A private advice to THE CANNER from Indiana contains 
this statement: ‘‘There will be very little pumpkin packed 
in this State this season owing to the unremunerative prices 
Packers who put pumpkins in their cans last year all lost 
money and they are not going to repeat the operation this 
year. If jobbers want to contract pumpkin they ean bay 
all they want at 50e per dozen, but very few packers will 
put up any unless it is contracted beforehand.’’ 
Fruits—The market on all varieties of California canned 
fruits holds very firm, though transactions this week have 
been limited. The situation on California canned fruits, as 
pointed out in recent issues of THE CANNER, is extremely 
strong. ; 


The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1909 packing canned fruits are as follows: 








No. 8 No. 8 No. 8 No. 8 No. 8 No.8 No.8 
VARIETY. Extras Extras Extra Stand. Water Pie Pid 
lo. No. 246 Stnd Pie 
Grade Grade 
Apples ........ Oe See eg Se See Seen G.4 
Apricots ........ 5.00 4.00 3.75 3.50 3.50........ ..... 
‘* peeled 6.00 5.50 4.00 3.50...... 
‘* sliced 6.00 5.50 425 3.50...... 
Assorted ...... Pein eer Oe: pakar ape e ia 5 den 
Blackberries ....... 


(B. A.). 525 4.50 3.75 3.50...... 


Cherries 
” (White). 6.00 5.50 5.00 4.25...... 
ae (Black). 6.00 5.50 5.00 4.25...... 
Grapes (W. M.). 6.00 5.50 .500 4.25. =e 
Peaches (Y. F.) 4.75 4.00 3.25 3.00 2.25 2.00 . 
ss ©]. «(CC.).. 5.25 450 3.60 3.25 
ss 6%. C. 8.) 5.50 4.75 3.75 3.35 
OF. Sis Midre a edie: chong Goria al 
Plums (Damson) 4.50 3.75 3.00 2.50 2.00 
i | Je ff eee eaaee-s 


PORE GRAKUIE « 6005 co cce cocce 
Plums (G. Gage) 6.00 5.50 4.75 
Plums (Egg)... 4.50 3.75 3.00 
Plums (G. Drop) 4.50 3.75 3.00 
DE nd odbc 066s sdieee 
Plums (Damson) 4.50 3.75 3.00 


48 ..... GO. oo 
2.50 2.00 1.90 215 
S00 GOO ....... ath 


O80 BMD 0.0065 nth 
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The Trade Mark Title Company 


Fort Wayne, Indiana. 

Announces opening of branch office in Bowling 
Green Building, No. 11 Broadway, New York City. 

Headquarters in Fort Wayne, where our bureau 
of 75,000 copies of trade marks is located. 

Eyes, Ears, Tongue and Hand of the Trade- 
Mark world. 

We register marks at home and abroad. The best 
services at reasonable rates. 


The Trade Mark Title Company, 


Fort Wayne, Indiana. 











KELLEY-CLARKE CO. 


Canned Goods 
BROKERS 


1,500,000 CASES 





ANNUAL SALES - - 


OFFICES 


Tacomas Spokane Portland San F 





Seattle, 
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SANITARY 
CANS 


WiTH 
Improved Lock Side Seam 








We are pleased to announce that we are now equipped to manufacture 
all regular sizes of Sanitary Cans with our Improved Lock Side Seam. This 
style of Side Seam has been thoroughly tried out and perfected during the 
past season; it has given universal satisfaction and is regarded as a decided 
improvement over the Lap Side Seam. Our adoption of the Improved Lock 
Seam marks another step forward in the development of the Sanitary Can. 
The old style Lap Seam served us well, as indeed it did all Can making 


systems in their embryonic stages. In thus abandoning it, we are removing the 








only obsolete feature of the Sanitary Can. 





Sanitary Cans have been originated, developed and perfected by us. 


Our many years experience is worth much to the packer. 


We manufacture ONLY this type of Can and devote our entire atten- 


tion to it. We have no experiments to try out on any one. 


Samples upon request 





SANITARY CAN COMPANY 


Factories : 


Fairport, N. Y. 
General Offices, FAIRPORT, N. Y. indianapolis, Ind. 


| Buidessen, N..1. 
New York Office, 447 WEST FOURTEENTH ST. reer 





Sanitary Can Company, Limitea 
Niagara Fails, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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Raspberries . 
H. Pineapples 
H. Pineapples 
Squash 





VARIETY. 


Ne. 8 No. 24 Ne. 2 
Extras Special Extras 





1.60 
1.60 
1.75 
1.75 


2.00 
. 2.15 


1.75 
1.85 
«+. 2,00 
. 2.65 2.00 
1.60 
1.75 
1.75 


1.80 
1.90 


Blackberries .. 2.25 
Cherries (R.A.) 2.25 
“*  Cireaee) .... 
‘« (Black) 2.25 
Grapes (W.M.) 2.00 
Peaches (Y.F.) 2.15 
se (G.C,).. 2.30 
‘* (L.0.8). 2.30 
‘¢ = 6©(W.H.). 2.30 
‘* (W.HLS.) 2.30 
Pears (Bart.). 2.50 
Plums (G.G.). .... 
‘*  (Bgg).. 2.00 
‘* (G.D.).. 2.00 
‘¢ (Dam.). 2.00 
Raspberries .. 
Strawberries . 
H. Pineapple S eee 
H. PineappleG .... a ee ee. 6é-niea~. Sapien aaa 
Squash Peg re a ee eae re ere ae 
If shipped six cans to the case, figure No. 8 10¢ per dozen 
higher. 
Apricots d 80 -80 
“ ‘ 90 ce ales 
Cherries : ee i sie -70 
L. C. Peaches, Sliced... . 80 80 -75 75 
B. Pears fee -90 ae -80 
Sliced Peaches Sas oe pi — ae 
Michigan 1909 peaches, the pack which is so short that 
canners in that state have been compelled to buy to cover 
their limited sale of futures, are quoted at 75¢ for No. 2% 
unpelled yellow pies, 75¢ for No. 2% unpeeled white pies, 
$2.25 for No. 10 unpeeled white pies, $2.40 for No. 10 yel- 
low. Baltimore quotes No. 10 unpeeled pie peaches at $2.75, 
No. 3 standard unpeeled pies at 774%4e to 80c; No. 3 seconds 
yellows, $1 to $1.05; No. 2 seconds yellows, 70e to 72%e; 
No. 3 extra standard yellows, $1.35 to $1.40; No. 3 standard 
yellows, $1.25; No. 3 extra selected yellow peaches in heavy 
syrup, $1.45 to $1.55. That market quotes No. 3 standard 
pears in water at 60¢ to 65¢e; No. 3 extra pears in heavy 
syrup, 90e; No. 2 standard red cherries, 65¢; No. 2 preserved 
white cherries, $1.05; No. 2 extra preserved white cherries, 
$1.25 to $1.40; No. 2 faney grated preserved pineapple, 
$1.60; No. 10 extra sliced pineapple in heavy syrup, $6; No. 
10 extra grated in heavy syrup, #6; No. 3 pie grated, water, 
80ce; No. 2 standard sliced, eyeless and coreless, in light 
syrup, 85¢c; No. 2 standard strawberries, in syrup, 75¢; No. 
2 preserved, 95¢ to $1; No. 2 extra preserved, $1.15 to $1.25; 
No. 2 standard blackberries, 80c; No. 2 fancy extra pre- 
served black raspberries, $1.20 to $1.30; No. 2 faney extra 


1.40 1. .90 
1.10 
1.15 
1.15 
1.15 
1.15 
BaP wae owes 
e069 - 2 80 . -70 
1.30 90 80. -70 
1.30 920 80. -70 
1.30 90 .80 . -70 

DD cen “eee 
1.85 


1.50 
1.05 
1.05 


1.05 
1.05 


1.50 
1.50 
1.50 
1.50 
2.00 


1.80 
1.80 
1.80 
1.80 
2.15 
1.50 
1.50 
1.50 
2.50 2.00 or 

-70 


preserved red raspberries, $1.20 to $1.30; No, 2 stand 

gooseberries, 75c. Pears are being packed in Michi nt; 
Canners are making but limited offerings. Michigan pa kad 
very few plums this year. es 

Sauerkraut—There has been an excellent demand ¢ 
eanned kraut and the market looks strong. We hear In 
diana No. 3 kraut quoted at 62%c to 65c, and packers h ; 
been having a good deal o. difficulty in obtaining bulk keaad 
with which to fill their cans. Reports from Ohio, which or 
very important source of supply, say that the cabbage . 
pretty nearly all in and that very few kraut cutters ba 
any kraut to offer. A report to THE CANNER says: The 
price has advaneed from 84¢ early in the season to 1le ; 
gallon, with every indication that it will be higher, Balti 
more reports that there is a fair sprinkling of fall orders 
coming in for new kraut, which is firm there on the basis 
of 674%2e to 70e for No. 3 cans. 

Cove Oysters—There is an inquiry for cove oysters, but 
Cheaspeake Bay packers have not as yet opened prices, 
There is some pick-up business current on spot oysters, the 
bulk of the supply in this market being in control of one 
house. 

Sardines—Reports from Eastport indicate a considerable 
increase in the catch of domestic sardines. The fish have 
been running more freely, and it is said that if it continues 
the packers may be able to catch up on their orders for 
quarter oils. Eastport reports say that packers have of. 
fered quarter-oils, key-opening cans, on the basis of $2.50 
f. o. b., though this information has been denied, and it js 
asserted that the packers have not changed from $2.95 
f. o. b. on quarter-oils, although they are not offering any 
at present. E 

Salmon—Demand for spot salmon continues very fair, 
The market is very firm on Alaska red, also on chinooks 
and sockeyes, which are scarce on the spot. There is no 
change in the local market on pink salmon, regarding whieh 
there is a brighter outlook reported on the Coast for this 
grade, on which the Coast market has been almost stagnant 
for some time past. Coast advices to THE CANNER indicate 
good buying by the eastern wholesale grocery trade, which 
has been specially interested in Alaska reds, the entire 
pack of which were sold up in a few weeks. Last year and 
the year before Alaska reds did not move so rapidly, owing 
to the conservatism of buyers, but the experience of both 
years has taught them that this is an attitude that scarcely 
pays in view of the higher prices that have to be paid later 
on by those who run short of stock. This year the season’s 
needs have been anticipated in first orders, but even then it 
is likely that the pack will not prove sufficient to meet the 
consuming demand. 





Pickles and Kraut 











Pickles—Trading is brisk on both salt stock and finished. 
Prices are firm, remaining same as last week. Vinegar 
pickles are quoted on the basis of $6, 30-gallon barrels, 1200s; 
$7 for 45-galion casks, 1200s. 

The market on salt stock is $1.25 for vatruns, 70¢ for 
large. There have been numerous sales reported at these 
figures. 

There was a meeting of the National Pickle Packers’ As- 
sociation held at the Palmer House, Chicago, yesterday. The 
meeting was called some days ago by Secretary Frank A. 














: 22 your account? 








means. Do you want to be represented, or are you satisfied with having somebody “handle” 


Why not have a talk with us? ¢: ot :3 


W. S. KNIGHT & CO., Chicago, Il. 


F. CU. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 


BROKERS, THAT’S ALL 


ve. packer of canned goods wants his broker to represent him; to work for his interest, 
to help him get full value, a good, fair price for his products. 


That’s what “represent” 


WE MAKE LIBERAL AD- 
VANCES ON CONSIGNMENTS 
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» discussion related mainly to the outcome of 
erations. 

he market on sauerkraut in Chicago is $4.75 
w cooperage. 


Brown, and the 
the season's Ope’ 

sauerkraut— 
f -gallon casks, ne ; 
(> gulifiower—Sixty-gallon, 1909, to arrive, quoted at $10; 


-gallon, 1908 packing, $9 f. o. b. Chicago; prime domestic, 
7 $7.50, Chicago, 1908 goods. 











P Gannere’ Supplies 





Cans—No advance in the price of packers’ cans has been 
ade so far on account of the rise last week of 15 cents a 
oe in tinplate, but it is hinted that an advance may be 
wor within the next few weeks on account of the higher 
an of materials. The newspapers have published the state- 
ae that the American Can Company and others ‘‘have 
pra upon an advance in the price of their products, to 
conform to the increase recently made in the selling figures 
of tin plate,’’ but any advanees so far made do not apply on 
packers’ cans. President Graham, of the American Can 
Company, was quoted in an interview last week in a New 
York papers as saying that ie, he plants of the company are 
more active for this season of the year than at any previous 
time since 1907, and the outlook is very bright. The de- 
mand tor the general line of cans is very good. The active 
rush for packers’ cans, of course, is practically over for the 
season. 

The American Can Company is not quoting for publication, 
quotations being made only on application. 

The Can Company’s prices for 1909 are: 


Differential for 
Plain. Enamel Kanners’ Special. 
eer «« $10.75 $13.75 $ .40 
BES wccccccccece ‘ 14.75 18.25 60 
HO, 244 ...ccccceeee -- 19.00 23.00 75 
No, 3, 4%-inch ....... 19.50 24.00 85 
No. 3,6-inch .......... 20.00 24.50 85 
No, 3, 54-inch ....... 22.00 26.50 85 
No, 3, 6-imch ........ 23.00 
MEU cccecesccccsecs 43.00 53.00 1.75 
Terms: f. o. b. Fairport, N. Y.; Indianapolis, Ind.; Bridge- 
ton, N. J. 


The Continental Can Company’s quotations on packers’ 
cans are as follows: 


Ne. 18, 13/8-inch opeming, OF Yq. .......ccccccccccccce $ 9.00 
No, 28, 13/8-inch opening, OF ¥Y/p........cceeeecccecs 12.00 
i AP GUE, occ ctcccccceccccs cesses 15.58 
Ono 00's 0 008006000,000060 16.00 
i ee, GIN, o.6 4 6.6.0: 0.6.00.0904.500.600008 40.00 


Cans manufactured of extra coated tin plate guaranteed 
to be coated with not less than 214 lbs. of tin per base box, 
112 sheets, size 14x20, and where preferred stamped im the 
bottom of the can ‘‘X. C.,’’ as follows: 


No, 1 cans, 134-inch opening, per thousand........... 3 9.35 
Ne. 2 cans, 14-inch opening, per thousand..... ..... 12.60 
CED fh C685 CLeA GAs DASE CAREER AMES. ADO RECO 1.40 
The above quotations are f. o. b. maker’s factory. 
No. 2/2 cans, Z 1/16-inch opening, per thousand. ..... 16.15 
Ne. 3 cans, 2 1/16-inch opening, per thousand......... 16.78 
No. 10 cans, 24%4-inch opening, per thousand.......... 41.50 
The company quotes solder hemmed caps as follows: 
AREAL eee aS ae ee ne ene er ey $0.75 
EE EN Rig owidis Hod Maid niwadiadon.conaausioner 1.10 
RG AS, 6 nlp nat astsine.ain.604acbee-been.ca sen deis 1.25 


The Wheeling Can Company’s quotations on packers’ cans 
are as follows: 


i, DEVPONE GROMIRS, .... co ccccccccccccccccces $3 9.5@ 
We. 2, 1-3/8-inch opening...............ccceceecces 13.00 
No, 24, 2 1/16-inch opening...................e000. 16.50 
Ne. 3, 21/16-inch G5: dno. D6 ad Sais Bo od Bale 0 0k 17.00 
No. 10, 21/4-inch EE rr re saree 41.75 














What Do | Know About Capping 


isa booklet that will interest the man that has 
big mouth and sample to No. @ cans te cap. 
Yours fer a 2 cent pestage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 
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BU/IG .nccccccccccccrcccccccccccccccese coccccccccce LelO 
BIE wncccccccccsccccccccceces ccccccccce coccccccces Lead 
87/16 ...... oecccccccecs ccccccccccccccccccccccccccs LO 


The above quotations are f. o. b. maker’s factory. 
The Virginia Can Company quotes packers’ cans as fol- 


lows: 

ae ee EK Rr rer? err ere. $13.06 
i eel, | APPVTETO TTP ET reer ry ere 13.50 
Bs Ey, BS Re GS oo ccc ccccrccecccsceese 17.06 
BD. Fe ee Fe MS hc cc cicccncccessesccotee 17.50 
Bie. DOR, B L/AD GW GONG, 0.0 cc cccccccsescsccocios 41.76 
Me. 108, 2 7/1G-imch Gpeming.....cccccsccccccccccces 42.25 | 


The abeve quotations are f. o. b. maker’s factory, 
The United States Can Company’s quotations on packers’ 
eans are as follows: 


) eet. ree $13.06 
we Bite RS rrrrrs were rr 13.50 
ee: ON” Ne reer re yee 17.06 
eee ee ee 17.58 
No. 10, 21/16-inch opening. .............0. a heoeaibe 41.75 
Ne. 10, 27/16-inch epening................. bik decadutchom 42.25 


The company quotes solder hemmed caps as fellows: 


BI 6 oboe hin s5 sakes secesseseeessesebatens casdsiean 75 
i, OTRO TEER ECT ITE TPE Oe Tr ree ee eee --. 110 
DEVEE Ss s55icedcdsccce 6064640008 000406 secccccce LO 


The United States Can Company quotes sanitary cans as 
follows: 
SE ey rere eer ery etcccecce osbsdbee a000004 - 14.75 
Ne. 3, 4%-inch..... cocccce 1950 

The above quotations are f. o. b. maker’s factery. 

The Union Can Company’s quotations on packers’ cans 
a2 as follows: 


a I i, bo d'a-0 ss recnpesesscne nee $13.00 
BS Bi TIE 6 56 occ cacdcccineccsccccccs 13.00 
Se Ee a IS 6.5 6.56 0565 5cceccccccceces 17.60 
Bek TR, BAT Gs oo oc ccc ccccsccccccccecs 41.75 


The above quotations are f. o. b. maker’s factery, 
The company quotes solder hemmed caps as follows: 


DOD o.05:00.0g0506le0500540seeese Occccccccccccccccoecs $0.75 
EAB’ .ccevee pWns es chs cass dee casdeakdieees hen sea aman 75 
MEME 6450505, 064 5605 50s504604564 505104 eeneas bb bieeenia 1.10 
RE 5555549444000 :0655959455.600n8556006605500408 60 1.40 


The Southern Can Company’s quotations on packers’ cans 
are as follows: 


Bs Tig, ee IN oo. o.o.c 50 o005.0:0600-0066000000% $ 9.50 
Bs i, Oe ee 6551 6.050500. 0:0'4.6,60:06-4.0-0:0:6.6-8od 13.00 
WO, HYG; BS T/TBERE GOOMIME.. ooo ccccccccccccccccccves 16.56 
BP By BS Mh bod occ cd deccccccceseaes 17.00 
No. 3, 21/16-inch opening (Jersey).................. 18.00 
No. 3, 27/16-inch opening (Jersey tall).............. 20.50 
es tea I MIs 6 6.9.0:0,0-0:4'0,6405:06.5:0.00060604 41.75 
The company quotes solder hemmed caps as follows: 
D PR sd 40 tdsr ese saegedassrens pesaeaeebeesd san $0.75 
ST oe ee eS are eee me rT eee 1.16 
I Ce ees Pe ee emt 1.40 


The above prices are f. 0. %. maker’s factory, Baltimore. 

The Southern Can Company ’s inside coated cans are $1.25, 
$1.75 and $2.25 additional for the No. 1s, No. 2s and No. 3s, 
respectively. 

Tinplates—Immediately after our last issue went to press 
an advance of 15¢ per base box was officially announced. 
This is the advance which has been the subject of strenuously 
denied rumors during the last month or so, making prices as 
follows, f. o. b. mill: 


Bessemer Steel Cokes. 


OT 555.5. nice. 5. es a saat bind t ak aaae $3.65 
on wus 8 ESOC rae wit VY eer hb eh eee ee ree 3.50 
3 ee ee ee ein ee oe a ee 3.45 
Rw ee ee een. Wy es 3.40 


Pig Tin—This market opened the week with an advance 
of about 25 points, almost entirely due to manipulation 
abroad, there being little or nothing in domestic conditions 
to warrant such a move. 

The advance was not maintained, as after running up to 
30.85 it slumped again, and at present writing we quote as 
follows, for delivery f. 0. b. New York: 


Spot. Oct. Nov. 
i I SN Io. aisn' ease 925 irlngh 0b areenie 30.50 30.50 30.50 
-. ff eS ee ee ee 30.70 cee 


WHEN IT’S EASY. 
It is easy for a man to be patient if he has nothing 
at stake. 
7? 
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NEW YORK. 
Geneseo, N. Y., Sept. 30, 1909. 
Our corn crop will be about one-third of 
GENESEO CANNING COMPANY. 


EDITOR CANNER: 
normal. 


IOWA. 
Forest City, Ia., Sept. 29, 1909. 
Epiror CANNER: We finished our pack yesterday, having 
put up the largest pack that the factory has ever put up. 
The ear corn was exceptionally good, even to the very last. 
Our acreage was slightly reduced, but the yield was very large, 
some vielding over six tons to the acre. 
, Forest City CANNING COMPANY 
MAINE. 
Auburn, Me., Sept. 29, 1909. 


Epiron CANNER: We have about one-half of our usual pack 





of corn. Tomatoes are a failure. We have a.large pack of 
beans of the finest quality. L. J. BAMLEY & Son. 
c— — 





Kansas City 








Kansas City, Mo., Oct. 4, 1909. 

Epiror CANNER: ‘Trade conditions on the Missouri river the 
past week have been good in all lines. While no large blocks 
are being bought, there has been a steady buying of tomatoes, 
peas and corn. The 62%e price for peninsula goods—Mary- 
land—taking Baltimore freight rate, has brought in quite a 
good many standard tomatoes to this market which are of very 
good quality. 

There is quite an interest in corn, the price steadily ad 
vaneing. 

Choice quality of peas are pretty well taken up. Some of 
the buyers were obliged to fill their wants with standards, 
Then comes a cheaper pea, of which there seems to be more 
than usual in Wisconsin this year. 

There has been a livelier movement in all staples and all the 
wholesale grocers report a most excellent fall business. 

TRELA. 





Indianapolis 











Indianapolis, Ind., Oct. 4, 1909. 

EpitoR CANNER: The canned goods market during the past 
week has been comparatively quiet, with a little weakening in 
Indiana tomatoes and no demand. Goods of standard quality 
were offered at 72%e factory and not taken up. Maryland 
and Delaware continue to quote 62%e factory for tomatoes of 
nice quality and are getting the business. However, the gen- 
eral opinion prevails that this condition will soon change, as 
soon as these low-priced goods are cleaned up. Sales are not 
being foreed in this territory and most packers are holding 
for 75e to 80e factory. The pack is about over and is, in 
most eases, shorter than that of 1908, although we are glad to 
say the quality is better. Fancy goods in sanitary cans are in 
good demand, but very searce. 

Corn is improving gradually in price and becoming firmer 
steadily. The quality, however, owing to the excessive rains, is 
not quite as good in some sections as usual, the grains being 


large and a little hard. The inquiry is good for both stand- 
ard and Country Gentleman. Seventy to 75e¢ factory is the 
market on corn. ; 
Packers are becoming interested in selling 1909 pumpkin, 
but there is very little inquiry. The price for No. 3 is 50¢ 
factory, and we hear of some faney No. 10 bringing $2 factory, 
THE DuGpALE-HAYDEN BROKERAGE COMPANY, 








Hawaii 





Wahiawa, Hawaii, Sept. 13, 1909. 

EpIroR CANNER: The 1909 pineapple packing season will be 
closed about September 25. The season has been very fayor- 
able, the fruit exceptionally fine and the pack of the islands 
will amount to about 500,000 cases, 100,000 more than last year. 

The Hawaiian Pineapple Growers’ Association had an elab- 
orate display of their goods, both canned and fresh, at the 
Seattle Exposition, and ‘the results from the advertising there 
have been very gratifying to the growers. 

Six months ago the jobbers throughout the country seemed 
to be under the impression that there was a large carryover 
stock of Hawaiian pineapple and that, with an increased pack 
this year the prices would be much lower. But they guessed 
wrong. Instead of a reduction, there has been an advance 
in No. 21%, sliced of 25¢ a dozen, and, so far as we can learn, 
most of the packers are pretty well sold up. 

The extensive advertising done by the Hawaiian Pineapple 
Growers’ Association no doubt has had a good deal to do with 
this, and the further fact that the consumer who bought a ean 
was not disappointed, but called for more. 

The packers have not had time to feel the results of the 
increased duty of imported pineapple, but they will soon, as 
under the new tariff law Singapore No. 1% sliced now costs 
the jobber in New York $1.191%, while before he was able to 
sell it at $1.15. That difference will practically shut out Singa- 
pore pineapple. 

THE THOMAS PINEAPPLE CoMPANyY, LTD, 





Portland 











Portland, Me., Oct. 4, 1909. 

Epitok CANNER: The freak weather continues to puzzle the 
citizens of Maine and to make farmers wish they had never 
been born. A year ago most of the new corn pack had been 
shipped, but some canners will continue canning until after I 
write my next letter, a week from today—a condition unpre- 
cedented. If frost comes, or a snow storm, canning will cease. 
As a matter of fact, the corn now going into the tins is some 
of the best fancy, belated. Most of the packing will end Satur- 
day night. 

I think, but am not sure at the moment, that in 1892 we had 
just such a belated crop, and a 25 and 35 per cent delivery, 
while prices soared far above the dollar mark. Will history re- 
peat itself? From one city alone the writer has orders for 
73,000 cases more than he ean find, and many more orders 
from other points. Personal letters to me from the western 
and New York packers indicate a much decreased pack, but 
one not yet over. No one offers for sale, either. The Maine 
pack of corn, with all the best possible weather for two weeks 
to come, will not be over 50 per cent of a normal crop. There 














the country. 


cans to every customer without exception. 
interests by writing us before placing your order elsewhere. 


FACTORY, TROUTVILLE, VA. 


PERFECT PACKERS’ CANS 


The Old Dominion Can Co. made a great record last season for the quality of the cans it delivered to its patrons in this section ef 
We furnished our patrons with packages for fruits and vegetables as nearly perfect as it is possible to manufacture 
them. We are going to do equally as well in 1909, and already are making preparations to care for our increased business. 
offer our patrons the important advantages of being able to ship ‘promptly; « on the shortest notice, and we will ship superior 
All we ask is a chance at your order for cans for 1909. 
We know that what we have te say te you will be imteresting. 


We || 


Conserve your own 








Old Dominion Can Company, Incorporated 


Shipping facilities in all directions unexcelled 
WE FURNISH SOLDER HEMMED CAPS. 
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will be little or no standard. Such are the unvarnished faets— 
not a pleasant outlook, is it? Fx ; : 

What are today’s prices? The day has no price, and this 
fact should be borne in mind. ’ There is a long procession of 
puyers who wait with anxious faces to know if they ean pur- 
chase any. Now, I I] give them a tip: Do not stop to bid if 
anyone happens to offer, but take it and be thankful. The day 
of old prices has gone by. The more you ignore the facts the 
worse off you are. °° Time waits for no man.’’ The wise man 
recognizes the unwisdom of his previous delay, and the use- 
Jessness of ‘‘erying for spilt milk.’’ : 

The activity of the canned apple market is marked. The 
<‘pall opened’’ by certain uncertain canners selling, or offering 
for sale, windfall fruit of inferior grade at $2.25 delivered, 
put it resulted in few sales. There are certain canners in 
many states who buy a few cans and put apples inside. They 
are ready tu sign contracts that cannot be enforced, for last 
season’s experiences told that tale. At $2.50 per dozen there 
have been large sales, and the fruit will be good. In New York 
state, I understand, prices are higher. No doubt some packers 
will sell less, but one, at least, of the largest and best asks 
43.50 for No. 10 and $1.25 for No. 3 sizes, f. 0. b. factory. 
Not only is this significant, but orders, or, to be exact, many 
inquiries, are coming from the West. Surely this is a freak 
year for the canning industry! 

“ The succotash market is practically cleaned up. Very little 
is now sold by the average packer. There will be also but little 
No. 10 corn, on or off the cob, put up. 

But few spot clams are to be had, and, so poor has been 
the business during the past season, few are offering. I look 
for a light pack this fall. The old stock of bluebacks stares 
each packer in the face, and, so far, no new have been packed. 

The sardine conditions remain chaotic. I have an impression 
at times that conservative buyers, when they get their experi- 
ence, and a memory to go with it, will buy from packers of 
reputation, and not from every fish house, big and little, that 
can put a fish in a tin box and call it merchandise. The old 
‘‘eombine’’ had plenty of sins to repent of, but just now 
it is the ‘* frying pan,’’ if not the ‘‘fire.’’ Packers of high 
standing seem to get their own prices and sell out. 

The old saying that ‘‘It is an ill wind that blows nobody 
good’’ is illustrated this fall by the rush of buyers who 
patronize the hotels, boats and railroad lines and burden the 
wires with requests for corn. But, alas, packers, customers 
and brokers have the ‘‘ winter of their discontent’’ early in the 
season. INDEX. 





Seattle 











Seattle, Wash., Oct. 1, 1909. 

Epirok CANNER: The market has taken on a stage which 
may almost be called passive,.a reaction from the heavy buy- 
ing following the naming of opening prices. This is a result 
largely of the fact that buyers have stocked themselves heavily 
with the grades most in demand, and no further purchasing will 
be necessary until these stocks approach depletion. One fea- 
ture was evident in recent transactions, and that was that job- 
bers have passed the period of buying only for immediate needs 
and are now purchasing with a view to future needs and pos- 
sible speculation on higher prices. Following are prevailing 
prices on canned salmon, f. o. b. Pacific coast terminals: 

Sockeyes—Talls, $1.35; flats, $1.50; halves, $1. Orders have 
proved very satisfactory to the packers of this grade to date, 
and in fact have exceeded expectations. While the heavy buy- 





ing season is passed for the time being, a steady volume of 
small orders continues. Plenty of stock yet remains on hand, 
but prevailing prices are firmly adhered to. 

Columbia River Chinooks—Talls, $1.65; flats, $1.75; halves, 
$1.05. Packers are experiencing difficulty in filling all orders. 
A San Francisco broker reports inability to supply an order 
last week for less than a carload lot. 

Alaska Reds—Talls, $1.15; flats, $1.35; halves, 85¢e. The 
claims of brokers that this grade is entirely sold out is not a 
vain one, as has been demonstrated several times during the 
past week, when an attempt was made in Seattle to secure a car 
for eastern customers. A careful canvas was made, but it was 
impossible to secure the stock from first hands. 

Mediwm Reds—Talls, $1.05; flats, $1.20; halves, 70c. The 
run of this grade on Puget sound has developed to encouraging 
proportions, and canners are securing better packs than were 
expected. The price, however, remains firm and no concessions 
are likely, even if a larger pack than usual results, as the 
production of this grade at the most is small. 

Pinks—Talls, 60c; flats, 60e. While purchases were not as 
heavy of this grade as of some others after the opening prices 
were announced, yet a steady demand-has been evident and 
sales of good proportions are still being made. 

Chums—Talls, 574%4c. Market for this grade inactive, with 
plenty of stocks on hand to supply all demands, but no surplus 
is likely for the season. SOcKEYE. 





New York 











New York, Oct. 4, 1909. 

Epitor CANNER: Conditions in the canned goods trade have 
not varied materially since last reports. Business has been done 
in fair volume, with sales in some varieties quite up to the 
expectations of holders, while in other instances it has been 
less. As a whole, however, the market has not been as active 
as might have been expected. Holders have not urged move- 
ment, though here and there one has been found who was forced 
to sell his goods to obtain sufficient money with which to do 
business. It is said that as a whole the outlook is rather 
better, though it is difficult to put one’s finger upon an indi- 
vidual instance where there is any considerable favorable 
change. 

Local buyers are not taking hold of tomatoes with any spe- 
cial degree of interest. They would probably buy round lots 
at 60c, regular terms, f. o. b. factory, if holders were willing 
to concede that much, but there is little disposition on the part 
of holders to allow their stock to go at that figure. There may 
be some offerings, but in a majority of instances it is claimed . 
by those who examine them that the goods are not up to 
requirements in quality, consequently they are not what can 
be called full standards. They are usually full packed, but 
they show too much green to suit the average buyer. Full 
standard No. 3s are offered quite generally at 62%4c. But 
few buyers are ready to pay that price, excepting under pres- 
sure of immediate requirements. On the other hand, the dif- 
ference is still more marked since there are many holders, 
especially those about Baltimore, who insist upon 65¢, regular 
terms, f. o. b. factory, and will not sell unless they get it. This 
virtually puts them out of the market. Some inquiry is noted 
for No. 2s, but buyers are not ready to meet the views of sellers 
and little business results. Holders are unwilling to shade 
47 \4e, regular terms, f. o. b. factory, and that causes buyers to 
refuse to take hold. Gallons are dull, with most holders unwill- 
ing to shade $2.10, and buyers, as a rule, unwilling to pay that 














CELEBRATED ROYAL GEM LIGHTING SYSTEM 


[Listed as Class C, National Board Rules) 
— apted especially for large buildings, such as stor » 

halls, factories, warehouses, and for sobiadting papeets: . are 

Write for catalog and full description of the special featares of this device. The 
double cartridges contain all the packing, which can be removed at will and the ma- 
chine always kept in perfect working order and the lights pure and bright. 
__, We manufacture lamps of every description, including large street lamps for street 
lighting, wharfs, «te 


ROYAL GAS LIGHT COMPANY, 
27 W. Kinzie St. Chicago, IIl. 

















YOU NEED THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the matter off vour mind. 


RYDER CAN MARKER 
Simple in construction, Easy 
and positive in action. Ready 
for first and every can. Type 
ecbanges for different grades 
instantaneous. Adjustment to 
different size cans quick and 
accurate. Equipment of type- 
holders and rubber type com- 
plete with every machine. 
Minimuin of ink evaporation 
and type renewals, Mechani- 
cally designed and mechani- 
eally built Fully tried out in 
nine different factories in New 
York State, season '08,. Perfect 
inefficiency. Lasting in dura- 
bility. Fully guaranteed. 


Send for list of users, testimonials, etc. 


S. M. RYDER & SON, ‘“?3i3* New York 


Sprague Canning Machinery Co., Western Agents,5 Wabash Ave, Chicage 
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22 tit CAS INtn AND DRIED cWUTT =. Roe 


The market has a 
rather easy undertone, which causes some uneasiness on the 


figure. New Jersey tomatoes are neglected. 
part of weak holders. It is said that 75¢ inside represents the 
views of most sellers for 5-inch cans. 

Corn seems to be the most active staple in the list, but of- 
ferings are light and business is, therefore, seriously restricted. 
No good standard corn is available from any source at less than 
75e New York, and not much at that figure. Western packers 
are said to have done considerable business for delivery to 
“astern packers at 65c, regular terms, f. 0. b. factory, but they 
are unwilling to go forward at that price and have raised 
their quotations to 67%4c, the price now generally quoted. No 
further news has come from Maine. At last accounts packing 
conditions there had improved and were considerably better. 
Notwithstanding this, the assertion was repeated that not 
more than half a regular output could be expected. Southern 
pack is held firmly, with buyers unwilling to take hold at the 
figures generally asked. Most holders are firm and refuse to 
make concessions. Packers of Maryland Maine style are asking 
70c, regular terms, f. o. b. factory, but not many sales are 
reported at that figure. As a whole, the market remains quiet 
because of the high prices asked. Among the most urgent 
buyers at present are the chain store men, who are looking 
for 5,000 to 10,000 cases for early delivery at inside prices. 

Peas are steady, though little interest is reported. The situa 
tion offers little of interest beyond this fact. Holders are firm 
in their views and conditions are such that there is little likeli- 
hood of any reduction in price. It would seem that the sharp 
upward tendency which has characterized the most wanted 
grades will continue. Any expansion in demand would lead to 
expansion in price on the better and most wanted grades. 
Holders are certain of obtaining their price if they merely 
hold on to their goods. 

State packed string beans are dull, but the market is firm, 
owing to the light fall crop. Not much movement is reported, 
though here and there trade might be increased a little later. 

Southern fall packed spinach is firm, with supplies short, 
owing to the reduction in the yield. Conditions are said to be 
strongly favorable to holders. Buyers are less fortunate, since 
they must pay full prices for whatever they obtain. 

Buyers of red Alaska salmon are seeking lots of varying 
sizes up to several thousand cases, either for spot delivery or 
for forward business. It seems impossible to obtain anything 
from first hands. Some jobbers might be ready to sell lots 
of several hundred cases at $1.40 New York, but they persist- 
ently refuse to shade that figure. Some holders of spot goods 
are even asking $1.42% to $1.45. So far as is reported, nothing 
whatever is to be had for shipment from the coast. Medium 
red is searce and firm. No chinooks are obtainable, and the 
supply of sockeyes is very low. Holders need what they have 
in hand to cover their own requirements. Pinks are somewhat 
firmer, but no quotable changes have occurred. Increased de- 
mand has caused improvement in the tone of this variety. 

Quarter-oil domestic sardines remain searce. The run of 
fish suitable for conversion into that grade continues light and 
difficult to obtain, consequently the pack is small. Three- 
quarter mustards are plenty, but there is almost no demand for 
them at present. Prices quoted on different grades of do 
mestic sardines are to some degree nominal. 

Lobster is without particular animation, but prices are stead- 
ily maintained. Business is chiefly in small lots. 

Shrimp is firm, with an upward tendency, owing to the cessa 
tion of packing by the gulf factories. The plants were either 
destroyed or seriously damaged by the recent storm and pack 
ing has stopped in consequence. 

State gallon apples have sold for immediate shipment at 
$2.35, regular terms, f. 0. b. factory, and it is said that some 
packers of early goods might accept $2.30, but for late and 
winter stock no packer seems ready to accept less than $2.50. 
Sales of Maine No. 10s have been made at $2.35, regular terms, 
f. o. b. factory. 

California fruits are quiet, but firm, with sales made in a 
small way only and then at full quotations. Southern fruits 
are said to be firm under light supplies. New York state packed 
peaches are said to be practically cleaned up. HARLEM. 








Baltimore 





Baltimore, Md., Oct. 4, 1909 

Epitok CANNER: There is little or nothing new to report 
this week regarding the situation on tomatoes. The packing 
continues to a limited extent on some parts of the Peninsula 
but as advised last week a number of houses have gotten 
through and closed for the season. More will pull out this 
week, and, in fact, by about the end of this week packing at 
country factories will be entirely over. It is possible that some 
few houses in Baltimore will run for another two weeks, ag 
they are short on tomatoes, and Baltimore packers can eop. 
tinue work longer than country packers, for the simple reason 
that they can draw the straggling lots of tomatoes from many 
sections, and hence can get enough together to make a run 
whereas the country packer who depends entirely on his own 
local acreage cannot get enough to make it worth while to run 
his house. Raw tomatoes sold in Baltimore last week at from 
30e to 35¢ per bushel, and today the market opens at 35¢ to 
40e, according to quality. 

It is still possible, however, to buy No. 3 standard tomatoes 
on the Peninsula at 624%4c. The statement that this figure is 
below cost of production has been made so often that it has 
become a trite saying, and many buyers do not believe it, 
beeause they argue that if it was below cost the packers would 
not accept it. The fact remains, however, that 62%e is abso- 
lutely below the cost even of the raw material and labor only, 
without saying anything about the wear and tear on the plant, 
interest on the investment, discount and brokerage, and saying 
nothing, of course, of the services of the packer in running his 
plant. 

The seathing arraignment of tomato packers contained in the 
letter in the ‘‘Clearing House’’ of your last week’s issue, 
signed by ‘‘ Experience,’’ is certainly severe, but is not too 
severe, for that man told the truth and evidently knows what 
he is writing about. The mad scramble by country packers in 
this section during the last few weeks to unload tomatoes 
deserves all the severe stigmatisms that ‘‘ Experience’’ wrote, 

Several of the Baltimore packers have been quietly taking 
in large blocks of tomatoes during the past week or ten days at 
62%4¢, as they know it is way below their own cost, and they 
have confidence in a better market later on. They say it is not 
speculation at all, but simply a dead sure thing, as they will 
need the goods for their own trade. Baltimore will not foot 
up anything like as large a pack this year as in 1908, it being 
now estimated that a shortage of 500,000 is a conservative 
figure. 

The prominent feature in the Baltimore market last week 
was the advance in apples. No. 3 are now held at 70¢ and No, 
10 at $2.10. The last mentioned line looks like going higher. 
Raw apples are becoming more difficult to get hold of and price 
is advaneing. This with the increased demand for the canned 
article indicates higher prices for apples a little later on. 

Pears are now being packed, and the reports earlier in the 
season that the crop would be short are now being verified. It 
is estimated that the pack will not be 50 per cent of last year. 
The demand is good for the canned article, and prices range 
all the way from 75e for No. 3 Standards in very light syrup 
to 95e for No. 3 Standards in good syrup. No. 3 Extras in 
heavy syrup are selling at $1.05 to $1.10, and the demand is 
good. No. 3 Seconds ean be bought at 65¢ and No. 3 Standards 
in water at 70e. 

A few fall string beans are being packed, but the drought of 
several weeks ago has made the crop small, Hence there will 
be but a very light fall pack. Stocks of canned string beans 
are very small, and the market is advancing. No. 2 Standards 
are now held at 50c, and look like going to 55c or even 60¢ 
before the close of lake and rail navigation. 

There was a better demand during the week for peaches, 
chiefly, héwever, for pies and low grade seconds. A few of 
the higher grades have been taken in by buyers to make up an 
assortment. The market is low, but it would not take much of 
a demand to advanee figures. 

Peas are quiet and the demand small. 


Holders seem anxious 




















HAMILTON COPPER AND BRASS WORKS 


COPPERSMITHS 

ESTABLISHED 1882 
Builders of reliable Copper Steam Jacket Kettles and Steam Jacket Tilting Kettles that are honestly constructed out of pure 
— copper, Also manufacturers of Copper Dippers, Brass and Copper Coils and Copper and Brass Goods of every descrip 
ion for the Canner, ‘ 
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FIRE. INSURANCE 


AT COST 


More than 250 of the most representative Canning 
Factories in the United States have taken advantage of 
our plan and have effected a large saving. 


For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO 




















The Blakeslee Simplicity 
Can Righting Machine 


The First and Only Complete and Adjustable 
Machine ef its Kind Offered te the Public 


For use with fillers 
of either the one or 
two spout type. 


PRICES 
For 
One - spout 
Machine . $ 75.00 
For 
Two - spout 
Machine . 100.00 


Adjustable for all 
sizes of cans. Positive 
in operation. Has 
given great satisfac- 
tion wherever used, 
and we refer with 
pleasure to all former 
purchasers. 


Send for booklet of 


users comments. 


Burden & Blakeslee 
CAZENOVIA, N. Y. 




















Condensed 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 
PRICES:3 !n barrels of about 240 Ik. ~ - 6c per Ib. 
————————- | In 50 and 100 Ib. packages - - 8c per lb. 


~ Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37¢c per gallon 


THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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for business and are doubtless in the mood to accept offers. 
Although the pack was undoubtedly small, I do not believe there 
will be any material advance in peas before next spring. 

The demand ‘for the general line was fair during the week 
just passed, particularly for sauer kraut, sweet potatoes, okra 
and tomatoes, blackberries, raspberries, cherries, spinach and 
beets. Cherries, beets and blackberries are in very light sup- 
ply, and the market here will very soon be cleaned up. Pine- 
apples are very dull indeed, there being little demand for any- 
thing but pie grated. TARTAR. 





New York Dried Fruit Market 
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New York, Oct. 4, 1909. 

Epirok CANNER: Apricots are coming forward slowly, and 
while demand is moderate at present prices, it seems to be heavy 
enough to keep the supply well cleaned up. Coast holders are 
talking much higher prices, because of scarcity there, but 
eastern buyers are disposed to withhold orders for forward 
shipment. The impression prevails that European buyers, whose 
orders have undoubtedly largely exceeded their requirements, 
will eventually ship goods here to seek advantage of the higher 
market. ‘This would rather nullify the reiterated assertions of 
the coast interests that the market there will be no lower. The 
opportunity to purchase in Europe at less money would be 
eagerly accepted by eastern dealers. Spot prices are: Cali- 
fornia, choice, boxes, 10%4¢; extra choice, 1144¢; fancy, 1144¢ 
to 12e. 

Not many peaches are coming forward, only occasional car 
lots marking the present shipments. The market is active 
enough, though individual purchases are small. New crop 
Muirs are selling at 6%4e for choice and 6%e for extra choice. 
Some old goods might be bought for 5%4¢ for choice and 64e 
for extra choice. Spot prices are: California, choice, boxes, 
5i4e to 6e; extra choice, 64¢ to 6%c; all other grades are 
exhausted. 

The market for spot evaporated apples rules strong, with 
asking November prices somewhat higher. November delivery 
prime is still firm at 9c, but buyers refuse to pay it, and there 
is no business. Spot prices are: Apples, evaporated, 1908, 
faney, cases, 1014¢ to 1le; choice, 9¢ to 944; prime, jobbing 
lots, 85e to 8%¢; earlots, 85%¢e to 834¢; common to fair, 
6%4¢ to 8%4¢; chops, prime, per ewt., $2 to $2.25; poor to 
fair, $1.50 to $1.75; cores and skins, $2.50; cherries, new, Ib., 
16¢ to 17e; raspberries, new, 21%4e to 22c; blackberries, new, 
714e; huckleberries, offered to arrive, 1244c. HELLGATE. 





BIG MARKET FOR CANNED GOODS IN TEXAS. 


An El Paso newspaper of recent date contained an 
editorial on that section of the country as a market for 
canned goods and cured fruits. “There will always 
be a tremendous demand in this section,” it said, “for 
canned fruits and vegetables. The area of farm land in 
the entire southwest is exceedingly small, and until 
the population greatly increases and the semi-arid lands 
are brought into cultivation without irrigation, the 
mining camps and the majority of towns and cities will 
be dependent for their foodstuffs upon goods shipped in 
from outside. 

“Owing to the geography and topography of the 
Great Southwest, El Paso’s market for green vege- 
tables and fresh fruit may be limited. The demand for 
canned and evaporated fruits and vegetables, however, 
will steadily increase, and is now far beyond the ability 
of all existing agencies to supply. Right here in El 
Paso we have on our tables canned corn from New 
York state, canned tomatoes from Maryland, asparagus 








and peas from France, and beans and chili from Cali 
fornia. °. 

“The principal part of the cost of canned foodstuff 
in this section is, of course, the transportation and en 
glass or metal containers. We have actually seep 
served on El Paso tables canned fruits brought from 
1,000 to 2,000 miles, while homegrown fruits were at 
that moment rotting on the ground in the orchards of 
this rich valley. 

“There is no reason why with proper advertising the 
products of El Paso canneries should not almost en- 
tirely displace in all the southwestern mmunities 
canned goods shipped in from distant points.” 


FRESNO RAISIN GROWERS MAY CHANGE PLAN AND 
ADMIT OUTSIDERS. 


Plans to control the output of the Fresno raisin dis- 
trict seem to be changing daily, the latest, as reported 
by mail advices from there, stating that after previ- 
ously suggesting that the subscriptions to the proposed 
$1,000,000 corporation to handle the product be con- 
fined exclusively to the vineyard men, it is considered 
best to allow others to subscribe to a third of the stock 
if they so desire. 

At the latest meeting there were 100 present and a 
committee was appointed to select a board of directors 1 
of fifteen to act as directors. It was also decided to 
simplify the proposed contract of the organization. 

The name of the proposed corporation was read as 
the “California Raisin and Fruit Company,” though it 
is not improbable that the “Central Raisin Company” 
will be the ultimate title selected, in accordance to a 
letter received from Secretary of State Curry to the 
effect that the last mentioned name is available for use 
and proper to the object of the company. 

Considerable discussion was indulged in during the 
course of the meeting as to the length of the contract 
that the growers should be called upon to sign. A 
number of those present argued that in view of the fact 
that many of the growers were only renters of their 
vineyards and that changes of locations were frequent 
in such cases, it might be difficult to induce those rent- 
ers to subscribe for stock, and that really it might not 
be possible for them to do so. The ultimate result was 
that a vote was taken as to the length of the contract 
and the outcome showed a vote of two to one in favor 
of the five-year clause. 

CANNING OPENED IN PANAMA. 

The Bureau of Manufactures is in receipt of a letter 
from an American business man inclosing a newspaper 
article which sets forth the possibilities awaiting any 
firm that will establish a canning industry in the Re- 
public of Panama. The clipping can be obtained by 
interested parties upon application. 

When addressing the Bureau of Manufactures refer 
to File No. 3936. 





CANNER ‘‘Want’’ and ‘‘For Sale’’ ads. get quick results. 
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THE CANNER AND DRIED FRUIT PACKER. 


THE AUTOMATIC STERILIZING 
AND AGITATING MACHINE 















MR. PACKER: 
If you haven’t in- 
spected an Auto- 
matic Cooker in act- 
ual operation, it is 
not our fault, as we 
have used every 
means possible to in- 
duce you to make 
this investigation. 

The Automatic 
Cooker supplies the 
missing Jink in a can- 
ning factory. 

The Automatic 
Cooker furnishes you 
a safety valve in the 
operation of your 
canning factory. 

The Automatic 
Cooker insures you 
a uniform quality of 
goods. 

The Automatic Ee 
Cooker insures you 
against incompetent Rear end of machine showing return track and cooling tank with conveyor for delivering cans high 
help. enough so that they will ro!l into the warehouse from the cooker. 

The use of it will 
give you time to see that the other parts of your canning factory are being operated in the right manner. 

THE AUTOMATIC COOKER DEMONSTRATES ITS VALUE AT DUNDAS, WIS. 


The Hustings Industrial Co., Chicago, Ill. ; Dundas. Wis., Aug. 6, 1909. 
Gentlemen—At the urgent solicitation of your Mr. Hastings, we placed an order with you for an Automatic Cooker, and did so against the advice of our 


processor and a great many of our friends, and we are pleased to advise you now, after completing the season and having packed 20,000 cases of peas in your 
Automatic Cooker, that we would not wish to consider any other system of sterilizing or handling the goods. The savingin fuel and the saving in labor isa 
large item of itself, but in no manner equals the feeling of safety which we have in the operation of our plant and the uniform quality of goods which it pro- 
duces. We will be pleased to demonstrate our Cooker to any interested parties, believing that a uniform quality of goods will be of great advantage to all 
packers in the country. Your treatment of us in the installation of our equipment, including the Cooker, was of the best, and we shal! be pleased to assist 
you in any way that we possibly can. Very truly yours, DUNDAS CANNING COMPANY, By Jos. Wolfinger, Pres. 

Can you afford to ignore the merits of this quality producing machine, insuring you against all of the deficiencies and 
annoyances in the operation of your canning factor'y ? We are prepared, now that the canning season is practically over, to 
furnish you samples and other evidences of the claims which we are making for this wonderful machine. It is a wonderful 


machine and we know it; so will you in the very near future. 


THE AUTOMATIC COOKER COMPANY 
154 LAKE STREET, CHICACO, ILL. 
The Hastings Industrial Co., Sole Distributing Agents 
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Personal Paragraphs 


— 





Wm. H. Eagle, of W. S. Knight & Co., has re- 
turned to Chicago after a nine months’ vacation spent 
traveling in Europe. 

Alec Wiley, of New York, and Mr. Smith, of L. 
De Groff & Son, were visitors in Portland, Me., last 
week. Mr. Wiley has a great many friends in Port- 
land, and all were glad to see him. 

M. Zurndorf, western sales manager for the Ameri- 
can Label Manufacturing Company, has returned from 
a trip through lowa. He visited some fifteen or 
twenty corn factories, and reports the pack in that 
state much smaller than last vear. 

W. S. Knight & Co., of this city, have increased 
their street force in the canned goods line by engag- 
ing Raynor Hubbell, who has been operating here as 
a broker for the last year or more. Mr. Hubbell is 
an experienced canned goods man and stands high 
with the grocery buyers of Chicago. This is another 
evidence of the aggressive spirit which is rapidly bring- 
ing W. S. Knight & Co. to the front rank of our 
brokers. 

Herman T. Asche, of Von Bremen, Asche & Co., 
New York, is in town making his headquarters with 
W.S. Knight & Co. Von Bremen, Asche & Co. are 
importers of French products and one of the coun- 
try's leading firms in this line. Mr. Asche, a member 
of a fine old Norwegian family, is one of the most 
polished and charming gentlemen in the grocery trade. 
Besides being one of the best posted import men, he 
is master of several languages and a business man of 
rare equipment and ability. 

Dr. A. W. Bitting, Department of Agriculture food 
inspector, stationed at Lafayette, Ind., called on THE 
CANNER Tuesday. Dr. Bitting is the author of Bulletin 
No. 125 on “The Canning of Peas,” and has made a 
special study of various branches of the food manu- 
facturing industry since his connection with the bureau 
of chemistry. He is deeply interested in the canning 
industry and foresees for it a very bright future, with 
materially increased per capita consumption of canned 
fruits and vegetables of all kinds. The doctor merely 
ran up to Chicago to transact a little private business. 

The sterling qualities of Otto Kuehne, head of the 
Kuehne Pickling Company, of Topeka, Kan., received 
deserved recognition by the newspapers of Topeka just 
after the recent fire which destroyed the Kuehne Pick- 
ling Company's big plant in that citv. One of the 


newspapers which spoke so highly of Mr. Kuehne wag 
the Topeka Daily State Journal, which in an editoria) 
said: ‘Watching the magnificent results of the labors 
of a lifetime go up in smoke and flame, Otto Kuehne 
showed not the slightest trace of the white feather. 
‘My loss is $125,000, my insurance is $35,000,’ was 
about all he had to say except for this sterling addi- 
tion: ‘I will rebuild at once.’ This was a specimen 
of the business courage sublime. It shows a man of 
robust caliber, a man who looks upon defeat of the 
most. serious character as but. a temporary thing, a 
spur to a larger ultimate victory.” 

John McLaughlin, member of the well known firm 
of Fink & McLaughlin, canned goods packers, who 
have factories at North East, Pa., and Sherman, N. 
Y., was married to Miss Isabel Milroy, at Yougstown, 
Ohio, September 29: The ceremony was witnessed by 
a large company of the friends of the bride and groom, 
In an extended account of the wedding, the Sun, of 
North East, said: ‘The ceremony was followed by a 
breakfast for the two families served under Mrs. Will 
Stevenson's direction at the Milroy residence at Elm 
and Spring streets. Pink and white carnations in 
effective bouquets decorated the tables. These were 
furnished by McLean, as were the decorations at the 
church. Edward McLaughlin, Frank McLaughlin, 
Miss Mabel Fromyer, of North East, and Harry 
Brush, of New York, were guests from out of town. 
In the afternoon Mr. and Mrs. McLaughlin left on 
a trip to Philadelphia, Washington and New York. 
Their at home cards announce after October 15, in 
North East, Pa. The wedding occasioned the presen- 
tation to the married couple of many costly and accept- 
able wedding gifts. The bride is a social favorite, a 
dainty, vivacious girl, who has a host of friends. Mr. 
McLaughlin is known in this city in a business way 
and is a preminent resident of North East, Pa. 

SHORTAGE OF CANNED GOODS IN CANADA. 

Consul H. D. Van Sant, of Kingston, advises that 
the tomato yield of eastern Ontario is greatly curtailed, 
and that the canners have packed only a limited por- 
tion of their usual output. One-third of the canning 
factories of the Province are in the Kingston district, 
and to make up the shortage the consul indicates an 
increased market in Ontario for American canned peas 
and tomatoes this coming winter. 

THE WISE KICKER. 

Wise is he who kicks only at the things that can't 

kick back. 

















CATSUP FILLER, FILLS 6000 
BOTTLES PER HOUR 


“BOTTLE FILLING MACHINES 


CHILI SAUCE, CATSUP, MUSTARD, SALAD DRESSING, PULP, 
CRUSHED FRUITS, GRAPE JUICE, AND EXTRACTS. 


BOTTLE WASHERS FOR FILLED BOTTLES, STRAWBERRY WASHERS, FRUIT WASHERS, PORCELAIN LINED 
: PIPE AND FITTINGS. --- SEND TO-DAY FOR DESCRIPTIVE PAMPHLETS. 


MUSTARD FILLER, FILLS 3600 
BOTTLES PER HOUR 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckw 


Bacteriological Examination of Water for Drinking 
Purposes.* 

Every month we have one or more samples of water sub- 
mitted to the laboratory for bacteriological examination to 
determine whether it is fit for drinking purposes or whether 
it contains any bacteria which might cause typhoid fever. It 
is quite essential that all water used from wells or cisterns in 
the neighborhood of canning factories shall be free from 
typhoid germs, that it is a good drinking water, that it is fit 
for making the brine and syrup for canned goods, because if 
polluted water is used the employees may become ill with 
and it would be very insanitary to use polluted 
water in the canned goods themselves. Wells which are not 
properly located and cased down to bed-rock are liable to 
become polluted, particularly if they are near a stable or if a 
sewer runs in the immediate neighborhood. We regard spring 
water as even more dangerous than well water, from the fact 
that the source of spring water is not always known. Water 
may come from miles away, and if by any chance it becomes 

Jluted from a leaky sewer or from rat holes in connection 
with out-houses, it may become contaminated quite suddenly 
and without any warning. Its appearance may be perfect; 
one spring here in Aspinwall, Penn., for years was considered 
the finest of drinking water. People carried it away in 
buckets during the hot months because it was so clear and 
eool, but there came a time when this spring became badly 
polluted, and there was nothing in the general appearance of 
the water which would give a clue to this pollution. A chem- 
ieal and bacteriological examination of the water at one time 
showed that it was exceptionally pure, but suddenly seventy- 
three cases of typhoid fever broke out in the immediate neigh- 
borhood of this spring, and a bacteriological examination of 
the water showed that it was highly polluted with sewage, and 
the typhoid bacillus was directly isolated by culture plate 
method. The source of this pollution was traced directly to 
a leaky sewer located 150 feet away, into which delecta from 
a typhoid fever patient were emptied. This serves only as 
an example of how a spring may so easily become contamin- 
ated, and unless the source of water supply is known and all 
sources of contamination are removed, it is dangerous to con- 
tinue to use spring water, particularly in the neighborhood of 
dwelling houses, unless it is analyzed carefully from time to 
time. A chemical examination of water to determine whether 
it is fit for drinking purposes is not very satisfactory in a 
general way. Of course, if water is badly polluted and con- 
tains sewage in quantities sufficient to indicate large amount of 
free and albuminoid ammonia and nitrates, such water would 
be suspicious from the chemical analysis, but a bacteriological 
test of the water is one hundred times more sensitive, because 
any trace of sewage is immediately revealed by the presence of 
bacteria peculiar to sewage, and the metltods for detecting such 
pollution have been so perfected that the element of error is 
almost eliminated. 

Taking Samples for Bacteriological Examination. 

The bottles for taking samples of water for bacteriological 
examination should hold about one pint. If samples are taken 
close to a laboratory an ordinary Erlenmeyer or Florentine 
flask will answer very well. The best way to sterilize such 
flasks is to fill them about half full of water, stopper them 
with cotton-wool, tightly twisted into the neck, and then subject 
them to a temperature of 120 degrees Centigrade in a steam 
retort or autoclav for twenty to thirty minutes. This insures 
the destruction of any organisms which may be present. When 
the time comes for taking the sample for examination, the 
cotton plug is carefully removed, so that the fingers do not 
many way touch the neck of the bottle; the sterilized water 
18 poured out, then the flask is filled several times with the 
water to be examined, emptied each time, finally filled about 
two-thirds full, then the cotton stopper is carefully replaced, 
taking great care that the fingers do not in any way come in 
contact with the neck of the bottle, with the bottom of the 
cotton plug or with the water which has been filled ino the 
flask, Since it has been shown by bacteriological tests that 
bacteria associated with faces may be present on the fingers. 
In 1903 Winslow made a number of examinations of the hands, 
and found these bacteria present in many cases. The taking 


ee 
*To be continued in second October Laboratory Report. 


typhoid fever, 


all’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appeer 
in the first and third issues in each month and cover topics of general interest to pack ers of Food Products. 


of the sample of water for examination varies somewhat. If 
taken from a tap, water should be allowed to flow for a few 
minutes, then the flask is filled with this water and emptied 
two or three times before replacing the cotton plug. If the 
sample is to be taken from a pump, the pump should be used 
quite freely before taking the sample. If the water is to be 
taken from a spring a special bottle is generally used, and 
is not touched by the fingers either on the outside or around 
the neck. Care must be taken in securing samples from water 
exposed to the air so that no dust particles floating on the 
surface are allowed to get into the bottle; a special bottle 
and stopper are used for securing water below the surface. 
The bottle is sunk, stopper removed and when it is full the 
stopper is replaced while it is still under the water. The 
essentials are a weight to carry the bottle down to any desired 
depth and a device for removing and replacing the stopper. 
The bacteriological examination of water to be made as soon 
as possible after the sample is collected, because multiplication 
of bacteria increases wonderfully in case the temperature is 
favorable. One case is on record where the bacteria increased 
from seven to nearly half a million per one cubic centimeter 
in three days. If the sample is to be shipped to a 
laboratory at some distance, it might be well to pack it in ice, 
but if it is simply to be tested for bacteria associated with 
sewage, and no importance is attached to the number of bac- 
teria present, such precautions are not necessary. 

If an accurate determination of the bacteria is desired, we 
advocate the packing of the sample in ice during shipment; 
even then there will be some variation from analyses made 
directly after the sample is taken. The packing of water in 
ice sometimes decreases certain forms of bacteria, particularly 
those which grow only at blood temperature. 

Method of Making Bacteriological Examination. 

PLATING—A. bottle containing the sample of water when 
it reaches the laboratory is well shaken, in order to get an 
equal distribution of the bacteria. If the number of bacteria 
is liable to be more than 150 to 200 in one eubic centimeter, 
it will not be necessary to dilute the sample, but if the number 
of bacteria is liable to run into the thousands it will be neces- 
sary to dilute the sample with certain proportions of water 
which has been perfectly sterilized in a steam retort or auto- 
clav. Water which has bacteria in excess of 150 per cubic 
centimeter is liable to contain organic matter, and would not 
be very desirable for drinking purposes, although it may not 
have any disease-producing bacteria present. The plating may 
be done on either agar or gelatin made according to standard 
methods. The media used for bacteriological examination of 
water are fully described in the report of Committee on 
Standard Methods of Water Analyses to the Laboratory See- 
tion of the American Public Health Association, presented at 
the Havana meeting, January 9, 1905. 

The agar is melted and allowed to cool down to about 120 
degrees F., then 1 ¢.c. of the water is mixed with a little of 
this agar and poured into a petri dish, which is then allowed 
to cool; the bacteria, of course, will be distributed throughout 
the agar, and each bacillus will produce a little colony of its 
own kind, and the number of bacteria per cubic centimeter is 
determined by counting the colonies. If it has been necessary 
to dilute the water before inoculating the petri dish culture, 
the number of colonies must be multiplied by the number of 
times the water has been diluted in order to give the proper 
number. It is sometimes necessary to make plates of different 
dilutions in order to make an accurate count. This is particu- 
larly true of waters from unknown sources sent in for exam- 
ination. There are different methods for inoculating both 
agar and gelatin for plate cultures. The method used in this 
laboratory is to pour the hot culture media into the petri 
dishes, and when sufficiently cooled the water is introduced 
and a mixture is secured by gently shaking the petri dish or 
moving it around in a circle on a smooth table. It is well to 
have petri dishes rather deep and not more than one-eighth of 
an inch of the media covering the bottom, not only to secure 
thorough mixing, but to secure thorough aeration, since a 
goodly number of bacteria will not develop in deep layers. It 
cannot be supposed that all bacteria in the water will grow in 
artificial media; there are some which do not find in the 
laboratory media the elements necessary for their growth, nor 
will the anerobie bacteria develop unless the plates are. put 
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into an atmosphere of hydrogen or oxygen free environment. 
The development of the bacteria in culture plates is to a 
certain extent dependent on abundant oxygen and moisture, 
and the most favorable temperature for their development is 
found to be order to secure such a tem- 
perature a culture chamber or incubator is used and the tem- 
perature is maintained by water which is kept constantly at 
the required temperature. A pan of water placed in the 
incubator along with the culture dishes is found to give the 
desired humidity. American and German bacteriologists take 
the count of the plates at the end ef forty-eight hours; the 
French bacteriologists recommend a longer period. Forty eight 
hour period is preferable from the fact that the results between 
good and bad water are more readily obtained. The counting of 
the bacteria in the dishes is done either with the naked eye or 
with a low-power lens. If the bacteria exceed 200 it will be nec 
essary to divide the dish up have found it 
very convenient to invert the petri dish and rule lines across 
the dish, dividing it into two, four, eight or more sections, as 
may be required to get an accurate count. It is better to 
count all the colonies in the dish rather than to estimate from 
because the growth varies considerably in 
sections, as a rule. As stated before, a large bac- 
does not necessarily mean that the water is not 
purposes, but it supplies the bacteriologist 
Waters with large bacterial 
Sternberg states that water 
is presumably from a deep 


20 degrees C. In 


into sections. We 


any one section, 
different 
terial count 
fit for drinking 
with circumstantial 
count are generally questionable. 
containing 100 bacteria per ¢.c. 


evidence. 


source and uncontaminated by surface drainage. One with 
500 bacteria per ¢.c. is open to suspicion. One with 1,000 


bacteria per c.c. is presumably contaminated by sewage or 
surface drainage. We think that ordinarily this standard 
should be considered very good, if observed with some refer- 
ence as to the source from which the water is secured and the 
length of time intervening between the collection of the sample 
and the actual analysis. Any organic matter present in a 
sample of water would have a tendency to increase the number 
of bacteria enormously, providing such organic matter were 
suitable for their multiplication, but where an analysis is made 
directly on a freshly-collected sample one might accept Dr. 
Sternberg’s interpretation and make it an arbitrary standard. 

sacteria usually found in water from _ uncontaminated 
sources are common organisms of various species not associated 
in any way with They are principally chromogenic 
bacteria, hacteria found on decaying vegetable matter or molds, 

For the purpose of determining the presence of pathogenic 
bacteria and other forms which grow luxuriantly oniy at the 
body temperature, certain culture plates are placed in the 
incubator and kept at a temperature of 40 degrees C. At 
such temperature only a small proportion of the actual bacteria 
present in water will grow; in fact, we have secured negative 
results in a number of There are, however, various 
species which are almost universally found in water and which 
grow fairly well at this temperature, and some of them are 
likely to make their appearance. The species belonging to the 
Subtilis Ramosus, Mesentaricus and Mycoides groups will fre- 
quently develop along with any other bacteria which grow nor- 
mally at the body temperature. The agar media used in deter- 
mining the character of the organisms isolated varies. Some 
use little sugar, steril litmus, milk sugar or dextrose and lac- 
tose. Organisms which will cause the fermentation of these 
sugars and organisms which change the blue litmus to red in 
the neighborhood of their colonies are carefully studied after 
isolation. 

The direct isolation of the typhoid bacillus from water has 
not been made except in a very few cases, nor would it be wise 
to base any conclusions on a failure to isolate the typhoid 
bacillus directly from the water. It usually happens that the 
water in question after an epidemic of typhoid is free from 
the organism which caused the trouble. It may have become 
contaminated and then have died out during the period of 
incubation in the bodies of the unfortunate victims who drank 
the water, then again the typhoid bacilli may be so few in 
number that they would not be discovered in such small sam- 
ples of water as are used in making the bacteriological exami- 


disease, 


cases. 


nation. Experiments have been carried on to determine how 
many typhoid bacilli it would require in a litre of water to 
secure cultures of the organism by plating with 1 ©. ¢., and it 
requires quite a liberal inoculation of the water to secure posi- 
tive results; then again it is known that in badly polluted 
water the typhoid bacillus does not live very long and in water 
only slightly contaminated it will not live but a few days. It 
seems to live longer in distilled water and in fact wil] even 
multiply in such water where other organisms will not overrun 
it. Surely then there must be some more reliable method for 
determining the pollution of water than the direct isolation of 
typhoid bacilli or other pathogenic organisms. The detection 
of the presence of the colon bacillus is now considered the 
best presumptive evidence of sewage contamination of water 
and for the detection of this organism methods have been 
perfected. 

The detection of the colon bacillus in plate cultures made 
directly from water is a laborious and unreliable method, al- 
though we frequently get positive results. The colon bacillug 
as our readers may know, is a normal inhabitant of the intes. 
tines of man and animals. Various writers have stated that it 
occurs wider distributed in nature, but careful study of the 
subject by numerous investigators seems to indicate that such 
(listribution is due entirely to the scattering of the manure and 
fecal matter from animals and man, that the colon bacillus 
does not oecur in the reduction processes of organic matter 
outside of the body to any very great extent. It is, I believe 
well agreed by all close students of bacteria that its presence 
in water clearly indicates contamination of that water by 
sewage of some sort, and that sewage must have in it manure 
or fecal matter. 

In order to more clearly understand the character of the 
colon bacillus we have introduced the following plates and a 
description of its morphological and biological characteristieg, 





BACILLUS COLL COMMUNIS, SHOWING F 
FIED 1,000 DIAMETERS. 


LAGELLA, 


MAGNI- 


Origin: Found in the intestinal contents of man and ani- 
mals, especially in the colon; also occurs in the discharges of 
healthy infants and in summer diarrhea. It frequently accom- 
panies the Comma Bacillus in the discharges of Asiatic cholera, 
It resembles in many respects the typhoid fever bacillus. 

Form: Short, narrow rods, varying in length from coceus- 
like forms to rods four to six times as long as wide. Usually 
found in pairs, may form threads. 

Motility: Depends upon the medium, age and temperature. 
It has diffuse flagella and giant whips. 

Sporulation: Has not been observed. 

Anilin Dyes: Stains readily. Gram’s 
stain. Bi-polar stain frequently occurs; 
changes, as in potato cultures, 


method will not 
also plasmolytie 




















MICHIGAN BEANS FOR CANNERS 


Choice Hand Picked Navy or Second Grades. 
Also Growers of Tomato, Pea, Corn and Superior Garden Seeds. 


S.M.ISBELL & CO. 2: 


Hand Picked Red Kidney. 


Jackson, Mich. 
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The Progressive Food Packer 


lf he is a good business man 


Does not operate his factory on the guesswork plan. It is economy to have Chemical 
and Bacteriological tests made of everything used in the preparation of Food Products. 

This Laboratory makes these tests on a flat yearly basis at a price consistent with 
amount of work involved and about one-half the regular Commercial Laboratory rates. 





























Analysis of Complete analysis to determine fat, total solids, proteids, cane sugar, 
Condensed milk sugar and ash. Sterilization. Bacterial count. Prevention of milk 
Milk sugar, separation, etc. 








After you have canned your goods and stored them in the wareroom 
; how do you know they are going to keep > Why not play safe, let us test 
Testing samples of each day’s run and then there will be no guess-work about 
Canned it. Our tests show to a certainty the keeping qualities of the goods—if 
Goods there is any danger of spoilage you are notified in plenty of time to save 

your pack. 












Does your SOLDER contain the amount of tin you ordered, or is 
Solder the biggest part of it lead> Let us test a sample and we will tell you 
all about it. 







Analysis Is your water fit for canning ? Is it fit to use in making brine for 
of Water peas and other products ? Is it fit to use in your boilers so you will get 
the best results? A sample sent to us will bring you a full report. 








Salt Are you using PURE SALT, or are you paying for moisture, 
Is it fit for Pickling and Canning purposes ? 





lime and magnesia ? 


VINEGAR MANUFACTURERS will find our services valuable 
in analyzing their goods and giving them expert advice. We can detect 
adulteration or sophistication in any sample of vinegar, no matter how 
it is made up. 










Vinegar 
















Food Products Packers of Fruit Butters, Mince Meat, Syrups and Molasses, Jams, 
and Jellies, Catsup, Mustard, Salad Dressing and all other food products 
Canned Goods and canned goods will profit by our advice and assistance. 






Write for full particulars today. Prices consistent with your work 


National Canners’ Laboratory 
ASPINWALL, PENNSYLVANIA 
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Growth: More rapid than that of typhoid bacillus. 

Plates: On gelatin plates dull-white surface colonies, with 
irregular border and markings in the outer zone, are formed. 
These colonies are flat, spreading and aniso-diametric. The 
deep colonies are round or oval in form and of a yellowish 
color; they are frequently divided, forming lobulated masses. 
The round colonies have usually a yellow granular center sur 
rounded by a colorless hogomeneous ring. Does not liquefy, 
Strong odor of indol and amine. Owing to the ammoniacal 
reaction, the gelatin deposits a cloudy precipitate between the 
colonies and along any seratches that may occur on the glass 
plate. The characteristics differentiate it from the typhoid 
bacillus. 

Stab Culture: 
rather energetic. 
border is formed. 

Streak Culture: 


Along the line of inoculation the growth is 
On the surface a white film with wavy 


On agar a moist, white, spreading growth 
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is formed; old cultures sometimes show needle-shaped crystals. 
On potato, an abundant, yellowish, moist, slowly spreading 
growth is formed. 

Milk: Coagulates in one or two days; sometimes a week or 
more may be required. 

Bouillon becomes very cloudy, with heavy sediment; at the 
surface a thick ring may adhere to the glass; a broken pellicle 
may form. Marked indol reaction. 

Oxygen Requirements: It is a facultative anaerobe. 

Temperature: Grows best at about 37° C., but will grow 
well at ordinary temperature. 

Behavior to Gelatin: Gelatin is not liquefied. 

Aerogenesis: When glucose is present carbonic acid and 
hydrogen are produced abundantly. Acid and gas may be 
formed in lactose media—unlike the typhoid bacillus. 

Pathogenesis: Guinea-pigs are very susceptible; rabbits less 
susceptible, and mice are insusceptible. Diarrhoea, collapse and 
death are produced in one to three days by small intravenous 
injections or injections into the abdominal cavity. The small 
intestine is hyperemie, more or less intensely inflamed, serious 
exudates may be present. The bacilli are abundant in the 
blood, in organs and on the peritoneum. Subcutaneous injec 
tions produce only a local abscess usually; is not usually fatal. 

Chemical Analysis of Water. 

On two samples of water submitted to the Laboratory we 
reported as follows: 

Parts per 100,000.— 
Well Water. River Water. 


Total solids . ol eee ae gaicn 108.4 49.5 
TE DOIN oo. ace cas enedae cnn 12.4 13.5 
Chlorine Ap ot ee fot eer TEP E 12.5 3.6 
Temporary hardness ................ Trace 14.0 
Permanent hardness .............0.- None 8.2 
Nitrites CWER ER Lad ewcoet es epes None None 
PT Cree eee Reaction light Very light 


From the analysis of the well water there is no indication of 
pollution, in fact the water is indicated to be a deep well 
water, so that the question of pollution probably would not 
arise. The analysis shows the water to be very soft, there 
being practically no lime or magnesia salts present, so that the 
water should be very satisfactory for domestic purposes, and 
considering the character of the salts the amount present should 
not render the water objectionable for drinking purposes. 

In regard to the river water, this should be suitable for stock 
and irrigation purposes. There is somewhat more organic 
matter present than in the case of the well water, as would be 


expected, but there is no evidence of objectionable sewage pol. 
lution and the water is comparatively soft. The temporar 
hardness would correspond to the lime and magnesia present ‘A 
carbonates, and the permanent hardness to the lime and mag. 
nesia present as sulphates, the total hardness corresponding to 
about two-thirds of the total salts present, the remainder would 
be sodium chloride and sodium sulphate. The salts as present 
would not be objectionable in any way for irrigating purposes 
or for stock. 

Another subseriber wrote us in regard to a sample of water 
as follows: ‘‘We are sending you a sample of well water 
which we are informed carries a large amount of sulphur 
Will you kindly analyze this water and give us all the data you 
possibly can on the way the sulphur compounds are combined 
as well as any other information regarding the water?’’ We 
made the following report on the sample of water in question: 

Parts per 100,000. 


I ie a atta Als ON cath iia a a and alo ri rR Gaara ee Trace 
SINS Bie stich aon mica aa etA a waite dv Allen b:miasw Ake OS Age Caw aoe ci 1.05 
NR ORIN 85 oo Fick led cad binz mele dewseceuee 7.79 
RCI eae Bt oer ee ae, ote) dae 9,23 


Calcium sulphate 





ARRENOE: OE AGU DION 6.5855 oie in eceeesicavecsnen 1.24 
SINE MII ogra acth indo o Sire shure avid ealannes akinedband 15.25 
Total solids by evaporation..... methane aapedlia Ue beater eee 65.05 


In regard to your comment as to this water carrying ¢on- 
siderable sulphur compounds, this reference undoubtedly is to 
the calcium sulphate present, there being only a little ‘sodium 
sulphate and no indication of any sulphur dioxide or hydrogen 
sulphide gas. Analyses of water before and after passing 
through the apparatus you mention bave indicated partial re- 
moval of calcium sulphate, but heating of the water will not 
render the calcium sulphate practically insoluble as in the case 
of carbonates of calcium and magnesium, so only a slight de- 
crease in the sulphates, at the most, could be hoped for, unless 
you were to employ a barium compound in connection with the 
purifying system for removal of the sulphates. Barium chlo- 
ride is used for this purpose as well as barium aluminate, the 
latter compound having more or less use as a boiler compound. 
By employing barium chloride in connection with the purifying 
apparatus the acid radical of the sulphate would be removed as 
barium sulphate which would remain behind on the filters. If 
you wish to undertake the treatment of this water employing 
chemical treatment in addition to the system of purification a 
soft water free from sulphates could be secured with a total 
solid content of not to exceed 20 to 25 parts per 100,000, 
which would chiefly be sodium chloride. 


Culture of Garden Peas for Canning Purposes. 


The following paper on the practical culture of garden peas 
for canning purposes was handed to the writer by Mr. W. 8. 
Siebert and reproduce parts of the paper which appear to us 
to be of special interest to canners and growers of garden 
peas. Mr. Siebert has had a great deal of experience with 
peas and we endorse his paper: ‘‘ All manufacturers or pack- 
ers desire, first of all, to cultivate and improve the products 
used in their line, be it animal or plant; and as farmers are 
becoming interested in the growing of peas for canning pur- 
poses, I offer this, a short treatise on soils, method of culture, 
ete., for the patrons of the various canning factories, hoping 
thereby to obtain better results generally. In the following 
pages I have endeavored to state the results fully enough to 
enable the reader to clearly understand my interpretations, 
and have, at the same time, given the data so full that he may 
draw his own conclusions and judge whether mine are justified 
or not. I will describe practical methods that years of experi- 
ence and observation have proved to be the best in the growing 
of garden peas for canning purposes. I do not claim the 
growing of peas to be mysterious, but I do claim that there 
are methods, conditions, ete., that must be met in order to 
succeed in their culture. While a great many farmers are 
familiar with the culture of peas a greater number are not. 
Wisconsin has become a great pea-producing state, in fact peas 
have become an important addition to the farm crops of the 
state, and the sooner the farmers realize this the sooner and 
more certain their reward. 

Soil: Peas grow on most of the Wisconsin soils that are in 
a good state of cultivation, but, like most plants, grow best 
on the richer soils. The most essential is a soil full of humus, 
or organic matter, in sufficient quantities to insure proper 
drainage, aeration and conservation of moisture; in fact in 
good mechanical condition, as it were. 

Peas do not deplete the soil of its elements of fertility, for 
two reasons: First, it is a leguminous plant which compares 
favorably with our clover, alfalfa and other plants generally 
grown for their nitrogenous effect upon the soil. Second, they 





























harvested at a stage of youth far from full maturity, con- 
are harve’ ee at a ae 
tly do not take the elements of fe rtility from the soi 
— fully matured crop would. But at this stage, that is, 

- 4 of maturity for canning purposes, we should note 
Oe eect upon the soil. While the elements of fertility are 
pgm aed ™ mature the crop fully, the plant being in a 
aoe er watery state, consequently the roots in decaying 
= “ne little, if any, organic matter in the soil. Therefore, 
— a yotate the crop at least every third year, or sow clover 
“oe of seeding to peas and plow under in the late fall 
< “e has attained the limit of growth for the season, or. 
- hs better, apply barnyard manure. Method of procedure, 
what ¥ must be determined by the farmer, as circumstances 
Me eawaition® may warrant. Do not overwork your land. 
oe growers seem to think that because peas are harvested 
warly they ought to get another crop, and plant the land to 
buckwheat, fodder corn or some other crop. This is a mistake ; 
give your soil a chance. The value of manure cannot be over- 
estimated. ; ; 

Peas will not stand for wet feet, so do not try to grow them 
on low, wet lands. Clover sod, hay or pasture sods (if not too 
old) and new lands are most suitable, but must be plowed in 
the fall, In selecting your land for peas, take the best you 
have regardless of what it has grown, sod or stubble. See that 
each piece of seeding is of equal fertility and character ; that 
js, not part low and part high land, or part fertile and part 
gravelly knoll. As there is quite a difference in time of 
maturity, consequently there is loss in the crop. If you harvest 
when the peas on the lighter soil are in the canning stage, you 
lose on the ones not so matured. On the other hand, if you 
wait for the greener ones to reach the canning stage, the others 
are too far along to can; so have your seeding plot of equal 
character on either light or heavy soil. 

Soil Preparation: It is absolutely necessary that land be 
plowed six to eight inches deep, the latter preferred. Fall 
plowing is much better than spring plowing, especially for sod 
land, owing to the fact that fall plowing retains the moisture 
hetter than spring plowing. If, however, you are obliged to 
plow in the spring, see that it is rolled and thoroughly packed. 
Spring plowing requires more work to prepare and then is not 
as satisfactory as fall plowing. A deeper seed bed is required 
for peas than for any other crop, as they must be put in at a 
depth of four to six inches, so you can readily see why deep 
cultivation is necessary. Experience has taught me that shallow 
seeding means a crop failure. The roots branch out almost 
wholly above the parent pea, therefore without proper covering 
of soil, you have a poor and seanty root system, which causes 
premature maturity and will not stand hot, dry weather. : 

Peas must not be classed with grain crops as to preparation 
of soil and method of seeding, ete., as the profits from peas 
properly handled are so much greater than the grain crops, in 
fact there is no comparison. Weas class with sugar beets and 
tobacco as to profits, without the intensive cultivation and soil 
depletion. 

The time of seeding has very little effect as to production, 
but it is generally coneeded that late seeding yields heavier 
than the early. But as this deals with varieties will give rea 
sons later under that head. 

In summing up soil preparations, bear in mind deep, thorough 
cultivation, using implements suitable and capable of such. 
The dise harrow with sixteen or eighteen-inch dises is prefer 
able for your deep work. Then use drag or any other pulveriz- 
ing or leveling tool. If obliged to plow in the spring remem 
ber to give a heavy and thorough rolling before pulverizing, and 
f not sufficiently packed, after pulverizing also, but not after 
the drag or leveler. Be sure to have your land free from 
stones, roots and snags; also have it smooth and level, remem 
bering that all obstructions which will interfere with harvest 
ing mean a loss to the grower. 

Seeding.—After deep and thorough preparation of the seed 
bed, as given before, we come to the most important part of 
the operation—the seeding.” Without the right man, and the 
right implement, you have not yet succeeded, notwithstanding 
the fact that you have shaken your land up so thoroughly, for 
tis easier cn man and beast to put the seed im the ground 
from two to three inches than from four to six inches, which is 





THE CANNER AND DRIED FRUIT PACKER. 31 


the proper depth. Four inches deep is acceptable, but six is 
preferred. To do this is possible only when the land is pre- 
pared in the manner stated under head of ‘‘Soil Preparation.’’ 
Remember, herein lies the difference between success and crop 
failure. Shallow seeding will not give results in any kind of 
a season, much less a dry one; while deep seeding will result 
in a profit most seasons. Drought is our enemy, especially in 
case of shallow seeding. This fact has been impressed upon 
me so forcibly that I cannot help but dwell with you upon 
this, that you may not be taxed with crop failure in payment 
for experience that I have obtained and am more than pleased 
to hand you gratis. Peas are grown the same as barley, oats or 
any other small grain at the rate of four bushels per acre. 
See that you get this amount on each acre, as experience has 
taught me that four bushels is the proper amount per acre for 
harvest yield. Dise drills are used in seeding; in fact, dise 
implements seem to have been made especially for the pea 
grower. Seeding covers a time of about forty days, and is so 
scheduled as te assure continuous pack for like period. 

In ease your land has crusted after seeding, and before the 
peas have come up, caused by heavy rain after seeding, or what- 
ever may have been the cause, run over the land with a weeder 
or light drag. It will not damage the peas, even if they are 
coming up, but will break up the crust and let many peas 
through that probably never would have lived through the bat- 
tle; also will aerate the soil and stop the escape of mois.ure, as 
well as keep down the weeds and give the peas a chance to get 
ahead of them. 

Growth and Harvest.—There is nothing you can do in the 
way of cultivation from the last operation of dragging the soil 
after seeding up to the time of harvesting. But if your land 
is infested by Canadian, Russian or sow thistles, which unfor- 
tunately is sometimes the case, it is necessary that you go 
through the fields and cut the blossoms and buds at least one 
week before time of harvest. These buds, if not eut, will thresh 
out with the peas, and being of about the same size and weight 
of the various grades or sizes of peas are likely to pass into 
the cans. In cutting the buds before harvesting they dry up, 
become light, and will not follow the peas on their way into the 
eans. Many of them will also drop to the greund, and will not 
be picked up by the harvesting machine. 

There are various methods of harvesting, from the man with 
the mowing blade to the most improved harvester especially 
designed and manufactured for this purpose. It would not be 
justice to the several manufacturers to mention any particular 
make of machinery here. It is good practice to mow in the late 
evening in order to have peas ready for hauling the following 
morning. ‘Too many should not be mown at one time; sun and 
heat will cause them to wilt if thin on the ground, also cause 
them to heat when in piles or in transportation. The wilted 
ones. will not thresh out and the grower will be the loser. The 
heated ones are worthless and must go into the silo or on the 
stack. 

Seed and Varieties.—There are several varieties grown for 
canning purposes. Alaska, Advaneer and Horsford Market Gar 
den are the three leading varieties. Alaskas are the early 
variety and should be sown first and on the light and warmer 
soils. Advancers are of the sweet wrinkled variety and come 
next to Alaskas in time of maturity. Horsford Market Garden 
are the latest variety of the three, and are also of the sweet 
wrinkled kind. In seeding special care must be taken in 
scheduling the varieties in order to have a continuous pack. 
Poor seed means a loss to both the grower and the canning eom- 
pany. It is difficult to keep the varieties true to type. No 
plant, to my mind, will change its character of growth in so 
short a time as peas. 

Seedsmen must go through their seed fields constantly, pick- 
ing out the rogues or sports; that is vines off in character of 
growth, blossom, pod, time of maturity, ete. The early rogues 
mature earlier than the main crop, consequently hard peas are 
canned with good grades, and must be sold at less than they 
would bring had the rogues not been in the crop. The late 
rogues, or sports, do not affect the canning qualities. but are a 
loss to the grower. Therefore, too much stress cannot be laid 
upon .pure seed, which, unfortunately, is hard to get, owing to 
the deterioration of seed in the past few years. Seedsmen, 
packers and experiment stations have taken this matter in hand, 
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and it is well to assume that a very decided improvement will 
The sweet wrinkled varieties are heavier yielders than 
They produce more of the larger 
and cheaper grades of peas. Some packers pay half a cent less 
per pound for these than they pay for Alaskas. Many growers 
are under the impression that early seeding is most profitable, 
but this has not been my experience. 

Company and Grower.—The company reserves the right of 
designating the time of seeding and the variety to be sown; 
also time of harvesting. Capable men are in charge of this 
work, who are thoroughly conversant with the methods and 
desires of the company relative to the seeding and haryesting; 
it being absolutely necessary for the company to have’ this in 
charge in order to insure a continuous pack of peas in good 
canning stage throughout the season. The man in charge will 
have in mind the interests of the company as well as the grower. 
He is expected and obliged to consider the grower’s views and 
honor all reasonable demands. The articles binding between 
the company and the grower are set forth in the acreage con- 
tract. When notified of seeding dates the grower should 
endeavor to have his land in readiness. This will facilitate 
matters and save valuable time. At harvest time the grower 
will be notified when to make delivery to factory. As this is 
the period of close attention and quick action efforts must be 
made to follow instructions implicitly, as hard peas are of little 
value to the packer. The time of harvest is short but strenuous, 
so do not contract for more acreage than you can handle. It 
may mean hard peas rejected. The company and the grower 
must work hand in hand. 

Codperation.—The company is interested in the grower and 
his suecess. -Reciprocate—take an interest in the company’s 
welfare. When bringing peas to the factory do not have 
uppermost in mind the number of pounds of peas, pods and 
leaves your load will produce. Give some thought to the fac- 
tory and what it is doing. Visit the superintendent of the 
factory; he will be pleased to show you the thistle buds on the 
picking belts, if there happen to be any peas accepted with 
thistle buds in them. Have him show you a bud in the finished 
product. See the large, hard pea, as well as the fancy grades. 
Note the early maturing rogues or sports in a grade that other- 
wise would have been fancy stock; then you will understand 
why thistles are treated as they are; why peas should be har- 
vested at proper stage of maturity or grown on a uniform piece 
of land (as mentioned in ‘‘Soil’’), also the benefit derived 
from sowing absolutely pure seed, true to type. 

Many things can be done to further the interests of all con- 
cerned. Get together, converse upon the common interests 
of all. If a grower has been unjustly dealt with, real or 
imaginary, take it up with the company, not with your neigh- 
bor. The company is more than anxious to right a wrong or 
explain a misunderstanding. 

Profits—Profits in growing peas depend upon the soil, its 
seeding and climatic conditions. But if these are given close 
attention, barring the latter, success is assured. What farm 
has made the exceptional showing peas have? Only sugar 
beets and tobacco in Wisconsin will compare with them at all. 
Peas require little work and no cultivation after seeding, 
although many object to the close attention and continuous 
work at harvest time. The harvest is short and no doubt 
profitable, the grower applying himself and making his money 
in shorter time than he can in growing any other crop. With 
due regard to the sugar factory and the tobacconist, I refrain 
from parading the objectionable points in the culture of their 
products before you at this time. Probably you have grown 
sugar beets or tobacco; if not, make inquiries and comparisons 
if interested. 

In conclusion I will not attempt to say what your profits 
will be per acre as this depends almost wholly upon the grower 
and his soil. Returns range from crop failure up to $100 profit 
per acre. As an example, one grower with a contract to deliver 
three acres to a canning factory made a net profit of $71.44 
per acre, while his neighbor, with same variety of seed and 
planted on same date, failed to receive sufficient returns to 
more than cover cost of his seed. This fact alone is conclu- 
sive proof that the land, its preparation and seeding, are the 
most important factors to be considered by the grower. 
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i Nitrogen Fixing Bacteria for Peas. 

At the National Canners’ Laboratory we have, for the ast 
several years, been preparing artificial cultures of the nite 
fixing bacteria, those little organisms which produce the nodules 
on the roots of the pea-vine. The pea belongs to the oie 
of Leguminose in the sub-order Papilionacex and family Sati 
vum. The Leguminose all form nodules on the roots and these 
nodules are composed of bacteria whose cells go to form the 
body of the nodule, after the organisms have lived throy h 
their life cycle. In the first place they receive their nourish. 
ment from the roots themselves, later they nourish the growin 
vine by gathering from the air the nitrogen which is seesat 
in the air in proportion of about 80 per cent. These little 
organisms first produce nitrites, which are oxidized into 
nitrates, and these soluble salts act as direct fertilizers of the 
vine. Normally these organisms are present to some extent 
in the soil and one is almost sure to find more or less of the 
nodules on the roots of the peas whether they have been inoey- 
lated with artificial bacteria or not. They get onto the roots 
by chance, as they happen to be in the neighborhood of the 
pea-seed when it is drilled into the ground. The advantage of 
artificial. inoculation of the seed when it is planted is apparent 
at a glance. Thousands of these little organisms are place¢ 
in the neighborhood of the seed, and as soon as it takes root 
attach themselves to them and immediately begin drawing 
nitrogen from the air for the nourishment of the vine. Artif- 
cial inoculation has proved by many experiments and prae- 
tical demonstrations on a large scale that the vines will be far 
more healthy, larger in size and will bear almost double the 
number of peas. The vines get a quick growth under the 
stimulus of these nitrogen gatherers and the peas are always 
quite young and tender, the pods are well filled and compara. 
tively uniform in size. The bacteria for these artificial inoev- 
lations are isolated directly from the nodules themselves. They 
are grown in pure cultures in the laboratory in tubes on a 
preparation of nutrient agar. When sent to the growers they 
are in a fresh vigorous state and under special directions for 
inoculating the seed they give exceptionally good results. These 
cultures are supplied to subscribers at a nominal cost, cover- 
ing merely the material used in making and does not amount 
to more than one cent per acre. Cultures will be supplied to 
all pea canners who send in their request early in the year. 
This year we sent out tubes for thousands of acres; the results 
have been very gratifying. The attention of Michigan and 
Wisconsin pea packers is especially directed to this subject. 





TO CUT NEBRASKA EXPRESS RATES. 


The state of Nebraska has won the first round in the 
iegal battle with the express companies to compel their 
obeyance of the so-called Sibley act, which requires a 
cut of 25 per cent in express rates effective in that 
state. The decision of the supreme court was unani- 
mous. 

This was the first attempt ever made in the United 
States to regulate and control the rates exacted by ex- 
press companies. All companies operating 1n the state, 
the Wells Fargo, Adams, American, Pacific and United 
States companies, are restrained from charging more 
than 75 per cent of the rates in force January 1, 1907. 
In the Sibley act there is a provision that the express 
companies may appeal to the state railway commission 
if they find that the 75 per cent is not remunerative. 
Judge Barnes points out that this relief is left any ex- 
press company which cannot make money under the 
rates provided. ; 
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WE HAVE ON HAND QUITE A VARIETY OF 


STOCK LABELS 


which we can ship ready printed to your order one day after you send it. 


Drop a card, state quantity and vari- 
No order too small for our consideration. 


INDIANAPOLIS, IND. 
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Clean, hot, odorless gas 
atthe lowest cost. This 
system is a demon- 
strated success and 
acknowledged to be 
positively the best by 
the most successful 
canners inthe business. 


We prove our claims in 
your plant before you 
pay us a penny. 








It produces gas from the low- 
est grade of gasoline without 
waste, automatically main- 
taining perfect combustion 
at burners under all condi- 
tions. 





Hundreds of your friends 





are saving from 50 to 75 





per cent with this sys- 








No. 214, Automatic Junior; Capacity, 3 Lines of tem. Why not you! 
Canning Machinery 


U. S. GAS MACHINE COMPANY, MUSKECON, MICHICAN 


H.R. STICKNEY, PORTLAND, MAINE 
NEW ENGLAND REPRESENTATIVE 




















Up-to-Date Canner 


uses up-to-date machinery. He produces 
the best quality of goods and they command 
the highest prices. 

Are you in this class? Not unless your 
machines are equipped with 


“THE REEVES” 


VARIABLE SPEED TRANSMISSION 
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WORLD'S GREATEST KRAUT CUTTER BUFFALO KRAUT CUTTER 


German Pattern—Improved 


It gives precisely the speed to produce the 


best results. 
Meat and Vegetable Cutter Core Cutter or Shredder Manufactured bv 


JOHN E. SMITH’S SONS CO. Buffalo, New York REEVES PULLEY CO., COLUMBUS, IND. 
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Pure Food Progress 











Pure Food Commissioner Cannon, of Colorado, has 
issued notice that he and his deputies are going after 
all those within his jurisdiction who are violating the 
provisions of the pure food law of that state. 


California Court Develops Technicalities Which May 
Reach Far. 

By a decision of a California court some technical 
points which involve the constitutionality of several 
state food laws will soon be tested in the supreme court 
of that state. The point on which the final decision 
hinges is whether it is necessary’to fully incorporate 
the details of the United States food standards into a 
state law instead of referring to them in their entirety. 

The case came up before a police judge in Oakland, 
Cal., and the defendant, J. Bills, a butcher, was charged 
with using sulphur dioxide contrary to the require- 
ments of the state law. The defense set forth that the 
state law had no power to delegate any such power to 
the commonwealth, the police court upholding the con- 
tentions of the attorney for the defense after an agree- 
ment that the case would be carried higher up. The 
higher court reversed the decision of the lower tribunal 
and it is now up to the supreme court to decide what is 
likely to be an important matter concerning pure food 
legislation. 

Notice of Judgment Nos. 92-93, Food and Drugs Act. 
(N. J. 92.) 
MISBRANDING OF CANNED PEACHES, PLUMS, PEARS 
\PRICOTS. 
( UNDERWEIGHT. ) 


AND 


In accordance with the provisions of section 4 of the 
Food and Drugs Act of June 30, 1906, and of regula- 
tion 6 of the rules and regulations for the enforcement 
of the act, notice is given of the judgment of the court 
in the case of the United States vs. 150 cases of canned 
fruit, a proceeding of libel under section 10 of the 
aforesaid act, in the district court of the United States 
for the northern district of Iowa, for seizure and con- 
demnation of the said fruit for the reason that it was 
misbranded in this, that each case, in addition to the 
word “Plums” or “Peaches” or “Apricots” or “Pears,” 
was labeled and branded “Paragon Brand. Packed at 
San Francisco, California, by the California Canneries 
Company, San Francisco, California, 2% pounds,” 
whereas the average gross weight of each can was onl) 
34 ounces. The Witwer Brothers Company, a corpora- 
tion of Cedar Rapids, lowa, consignee and claimant, 
having filed its answer admitting the allegation of the 
libel, and the case having come on for final hearing on 
March 3, 1909, the court rendered its decree in sub- 
stance and in form as follows: 

United States District Court, Northern District of Towa, Cedar 
Rapids Division. 
United States of America, Libelant, 
vs. 
One Hundred and Fifty Cases of Canned Fruit. 
ORDER. 

Upon application of Witwer Brothers, of Cedar Rapids, 
Iowa, for release of the goods seized by the marshal, in the 
above entitled proceedings, 

It is ordered, that upon the execution by, the claimants to the 
United States of America of a bond in the penal sum of five 
hundred dollars ($500,000) with sureties to be approved by the 
elerk of this court, and J. O. Stewart, United States commis- 
sioner at Cedar Rapids, Iowa, conditioned as provided by see- 
tion ten (10) of the Food and Drugs Act of June 30, 1906 
(34 Stat., p. 768), and in all other respects complying with the 


provisions of said act for the release of property seized under 
its provisions, said property may be released by the marsha} 
and delivered to the said claimants. 

Done at chambers, this 3d day of March, 1909. 

By the court. HENRY T. REED, Judge. 

The facts in the case were as follows: 

On or about January 27, 1909, an inspector of the 
Department of Agriculture found in the possession of 
the Witwer Brothers Company, Cedar Rapids, Iowa. 
150 cases of canned fruit, each case containing 24 cans, 
labeled as above stated. The goods had been shipped 
by the California Canneries Company, of San Fran- 
cisco, Cal., to the Witwer Brothers Company, on or 
about September 1, 1908. A representative number of 
the cans was weighed by the inspector and the average 
gross weight of each can was found to be only 34 
ounces. The statement on the label of the case that 
the weight of each can was 21% pounds was therefore 
false, misleading and deceptive, and the goods were 
misbranded within the meaning of section 8 of the act. 
On January 27, 1909, the above facts were reported 
by the Secretary of Agriculture to the United States 
attorney for the northern district of lowa and libel for 
seizure and condemnation was duly filed with the result 
hereinbefore stated. 

H. W. WILeEy, 
F, L. DuNwap, 
Board of Food and Drug Inspection. 
(N. J. 93.) 
MISBRANDING OF BEANS. 
(UNDERWEIGHT. ) 

In accordance with the provisions of section 4 of the 
ood and Drugs Act of June 30, 1906, and of regula- 
tion 6 of the rules and regulations for the enforcement 
of the act, notice is given of the judgment of the ¢ourt 
in the case of the United States vs. 63 cases of beans, 
a proceeding of libel under section 10 of the aforesaid 
act, in the district court of the United States for the 
eastern district of Oklahoma, for seizure and condem- 
nation of the said beans for the reason that the cases 
containing the same were misbranded in this, that they 
were labeled and branded “2 doz. 2 Ib. Sun Bird Brand 
Cut String Beans, Reedsburg Canning Co., Reedsburg, 
Wis.,” whereas the gross weight of each can was 22 
ounces. The Muskogee Wholesale Grocer Company, 
owner and consignee of the aforesaid goods, having 
failed to answer the allegations, of the libel and the 
case having come on for final hearing on April 8, 1909, 
the court adjudged the goods misbranded and rendered 
a decree of forfeiture and condemnation, in substance 
and in form as follows: 

In the District Court of the United States for the Eastern Dis- 
trict. of Oklahoma. 
United States of America, Informant, 
Vs. 
Sixty-three Cases of Beans. 
No. 99. 
DECREE OF CONDEMNATION, 

Now, to wit, on the 8th day of April, 1909, at the term of 
said court at Tulsa in said district, said case came on for trial, 
and it appeared to the court that upon the libel filed herein, 
monition and warrant of arrest was duly issued on the 17th day 
of February, 1909, and served on the 17th day of February 
1909, and that by virtue of said warrant, the marshal seized 
forty-seven cases of beans of the approximate value of $250, 
containing two dozen cans to the ease, the said cases of beans 
with contents having been seized within the premises and in the 
possession of Muskogee Wholesale Grocer Company, a corpora- 
tion, at Muskogee, within said district, and it appearing that 
the said Muskogee Wholesale Grocer Company, a corporation, 
the owners of said cases of beans, were duly served to appear 
on the 5th day of April, 1909, and that due and legal notice and 
proclamation were duly given to all persons having or claiming 
to have any right or interest to said property to appear on the 
same day and answer to said libel, and the libelant appearing 
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py John B. Meserve, assistant United States attorney for the 
eastern district of Oklahoma, and neither the Muskogee Whole- 
sale Grocer Company, a corporation, nor any person having any 
elaim, right, or interest therein or to said property appearing, 
and the court now being fully advised in the premises finds for 
the libelant, and finds that the contents of said eases contain 
beans of two dozen cans each, articles of food, and that the 
gaid cases are misbranded within the meaning of the act of 
Congress of June 30, 1906, entitled ‘‘An act preventing the 
manufacture, sale, or transportation of adulterated or mis- 
branded or poisonous or deleterious foods, drugs, medicines, 
jiquors and for regulating traffic therein, and for other pur- 
noses,’ and that the same has been transported as beans in 
interstate commerce from the city of Reedsburg, in the state 
of Wisconsin, to the city of Muskogee, in the state of Okla 
homa, consigned to the Muskogee Wholesale Grocer Company, 
a corporation of Muskogee, Okla.; and that said articles of food 
were so transported in interstate commerce and consigned and 
delivered to the Muskogee Wholesale Grocer Company afore- 
said, wholesale dealers. 

The court further finds that on, to wit, the 20th day of 
March, 1909, the said Muskogee Wholesale Grocer Company, 
a corporation, executed and delivered to the libelant a good 
and sufficient bond in the penalty of five hundred dollars 
($500) conditioned that the said cases of beans with the con- 
tents as aforesaid should not be sold or otherwise disposed of 
contrary to the provisions of said act of June 30, 1906, or to 
the laws of any state, territory, district or insular possession, 
and that the said Muskogee Wholesale Grocer Company did on 
said 20th day of March, 1909, pay all costs of such libel pro- 
ceedings taxed at $———. 

The court further finds that the articles of food eontained 
in said cases are not adulterated, poisonous, or deleterious, but 
that the violation of said act of Congress is in the misbranding 
of said eases as to the quantity contained in each case, and that 
the same were consigned only to the wholesale dealer and not 
sold to the public for consumption. 

Wherefore, it is ordered and decreed by the court that the 
said eases of beans, with the contents as aforesaid, be, and 
they are hereby, declared to be misbranded in violation of the 
act of June 30, 1906, as charged in said libel; and it is fur- 
ther ordered that the said cases of beans, with the contents as 
aforesaid, be, and they are hereby, condemned and forfeited as 
provided for in the said act of June 30, 1906. It is provided, 
however, that inasmuch as the said Muskogee Wholesale Grocer 
Company, 2 corporation, has executed to the libelant a good 
and sufficient bond in the penalty of five hundred dollars ($500) 
conditioned that the said cases of beans, with the contents as 
aforesaid, should not be sold or otherwise disposed of contrary 
to the provisions of said act of June 30, 1906, or to the laws of 
any state, territory, district, or insular possession, and it appear- 
ing to the court tnat said Muskogee Grocer Company has paid 
the costs in this case taxed at $————, 

It is therefore ordered, adjudged, and decreed that the mar- 
shal be, and he is hereby, directed to release the said forty-seven 
eases of beans with the contents thereof and restore the same 
to the claimant, the Muskogee Wholesale Grocer Company. 


The facts in the case were as follows: 

On or about February 15, 1909, an inspector of the 
Department of Agriculture located in the possession of 
the Muskogee Wholesale Grocer Company, Muskogee, 
Okla., 63 cases of beans labeled “2 doz. 2 lb. Sun Bird 
Brand Cut String Beans, Reedsburg Canning Co., 
Reedsburg, Wis.” The goods had been shipped to the 
said consignee at Muskogee, Okla., by the McManus 
Heryer Brokerage Company, Kansas City, Mo., on or 
about December 5, 1907. A number of the cans were 
weighed by the inspector and the average gross weight 
per can was found to be 22 ounces. The statement on 
the labels of the cases that the weight of each can was 
2 pounds was therefore false, misleading and decep- 
tive, and the goods were misbranded in violation of sec- 


tion 8 of the act. Accordingly, on February 16, 1909, 


the Secretary of Agriculture reported the facts to the 
United States attorney for the eastern district of Okla- 
homa, who forthwith filed a libel for seizure and con- 
demnation of said goods with the result hereinbefore 
stated. H. W. WiLey, 

F. L. DuN Lap, 
Board of Food and Drug Inspection. 
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Tomato Scalders 


A good Automatic 
Scalder insures improv- 
ed quality—we can 
make prompt shipments 






Baker's Grasshopper—(Steam) 




















The Cox Scalder—(Hot Water) 


For Further Particulars Address 
Sprague Canning Machinery 


Company 


5 Wabash Ave., - - CHICAGO 


























36 THE CANNER AND DRIED FRUIT PACKER. 





——_— 








os ox Canners’” 


Clearing House st we 








Views of *‘Canner”’ Readers on Various Matters of Trade Interest. You are Invited to Send Us Your Ideas 
for Publication in this Department 








—_—— 





Says the ‘‘Canner’’ Presented Strong Case Against ‘‘Out- 
ing Magazine.’’ 


Bel Air, Md., Oct. 2, 1909. 
Epirork CANNER: I note the article in the Outing, and am 
getting ready to reply to it as quickly as possible. All that 
you have prepared is excellent, and I congratulate you on the 
way in which you have presented the canners’ case. Yours 
very truly, FRANK E. GORRELL, 
Secretary National Canners’ Association. 


Suggests Using Big Stick on Packers Who Turn Out Poor 
Quality—Labels Should Truthfully State Grade— 
Interesting Letter From Big California 
Canning Oompany. 

Hayward Cal., Sept. 29, 1909. 

EpitoR CANNER: We notice an article in your issue of the 
9th inst., to the effeet that the publicity bureau of the National 
Canners’ Association is going to use a big stick on newspapers 
and magazines which print false stories about canned goods. 
We think the publicity bureau of the National Canners’ Asso- 
ciation would do well to use a big stick on packers who turn 
out poor quality canned goods under labels that are mis- 
leading, because of not specifying the grade and with nothing 
to recommend them but a low price, in which the consumer does 
not share. 

Following the item above referred to is another which reads: 
**Canned goods packers are beginning to really say something 
on their labels, but only a few of them are saying enough,’’ 
ete. 

Now, right here is where you hit the nail squarely on the 
head. We do not know what eastern packers are doing, but 
the trouble with California is that packers are devoting entirely 
too much energy to reducing their cost at the expense of the 
quality. This in itself would not be so bad if the labels plainly 
stated the full truth about the contents of the can. There 
are hundreds of thousands of cases of cheap water goods packed 
and shipped East annually under labels which make no pre- 
tense at stating the grade. 

We know of no label, aside from our own, on water goods 
but what simply states such and such brand of California 
fruits, of whatever variety it may be. Such goods, which are 
nothing but pie fruit, are sold by the packers to the wholesale 
grocer as ‘‘water goods’’ and the jobber demands them under 
a label that does not specify the grade. By the time these 
reach the consumer, they are probably passed out for ‘‘ choice’’ 
or ‘‘best’’ California peaches, apricots, ete. 

Upon numerous occasions we have had objections raised by 
jobbers because our only label for this grade reads: ‘‘ Good, 
clean fruit, packed in water.’’ They wanted a different label, 
and went elsewhere to get it. 

How much more the great canning industry would thrive if 
packers generally would pay more attention to quality and the 
needs of consumers, instead of directing so much energy to 





ed 


merely reducing the cost so as to sell cheap, only to increase the 
dealer’s profit. 

If consumers want cheap water goods, let them have them, 
but why force that kind upon them when they are really want. 
ing something better? 

The reduction in prices is usually swallowed up somewhere 
between the packer and consumer, and the chances are the 
retailer gets the most of it, while the consumer keeps on getting 
soaked by paying the same old price for a gradually declining 
quality. 

Why not call a spade a spade and give those who eat the 
goods a chance to decide for themselves what they take. Yours 
very truly, Hunt BROTHERS CoMPANy, 


Agrees With ‘‘Experience’’ That Seller of 621,c Tomatoes 
Is a Chump—Would Send Buyers Copy of Stand- 
ards Instead of Samples. 

Van Wert, Ohio, Oct. 2, 1909. 

EpiroR CANNER: Received THE CANNER of September 30 
this morning, and I read with a great deal of interest the letter 
written by ‘‘ Experience.’’ 

I started to write you for last week’s issue an article on 
the same subject that ‘‘Experience’’ has touched on, but, 
owing to the rush of business, I failed to get it completed, and 
I see that ‘‘Experience’’ has stolen my letter, for his views 
are identical with mine. 

If there ever was a chump it is the man who packs tomatoes 
for 621%4e, for any sane packer knows that he cannot get the 
cost of production out of his goods at that price. 

I indorse every word that ‘‘ Experience’’ says in regard to 
sending samples for approval, for this practice is being very 
much abused by the buyers. As president of the Ohio Can- 
ners’ Association, I have discouraged the sending of samples 
by all our packers. All the associations have adopted stand- 
ards and have pledged themselves to pack goods in accordance 
with the standards they have adopted, and a copy of those 
standards should be sufficient to send any buyer. If the goods 
do not comply with the standard, he has the privilege of turn- 
ing them down. 

If this continues, the outcome of the whole proposition will 
be that the different canners’ associations will establish their 
own selling agencies and go direct to the retail trade, as no 
one of us can stay in business and sell goods at a loss. Fur- 
thermore, we are not going to do it. 

My advice to the central and western tomato packers is to 
stand firm for a price on tomatoes that will show them a profit, 
and ignore all offers unless they do show a profit to the packer. 

The system under which we are doing business is either 
wrong or else we are being discriminated against by a combina- 
tion of brokers and buyers. Conditions must change, for no 
packer ean continue in business without realizing a profit. 

J. C. WARVEL. 





Everybody reads CANNER ‘‘Want’’ and ‘‘For Sale’’ ads. 














E. EVERETT CIBBS 


President 





SOUTHERN CAN COMPANY 


BALTIMORE, 


One of the largest and best equipped Independent Plants operating continuously, having sufficient 
capacity, storage and shipping facilities for handling the largest Contracts. 
sizes of PACKERS’ CANS we manufacture a general line, comprising Cans for various purposes. 


Users of Cans may realize an opportunity to economize has been lost by failing to first consult us. 
Attractive lithographed packages of all descriptions. 


LEONARD BURBANK 


Vice President 


MARYLAND 


In conjunction with all 


ISAAC ROBINSON 
Mgr. Packers’ Can es 
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IT PAYS 


To investigate when there is a better 
way to do anything. 








It pays handsomely to go into the 
merits of Knapp Labeling and Boxing 
Machines. 


Sixteen years in the successful manu- 
facture of Labeling Machines enables us to 
furnish you with the best obtainable propo- 
sition for Labeling and Boxing cans. 


: It pays the user to know about them. Leet us send you an outfit on trial. 





Write us for our new catalogue to-day. 


MP Mabash ace Cheng = s ERE. FRED Hi. KNAPP GO., Westminster, Maryland 

















No. 16 0. K. STEAM BOILER 


5 ft. 6 in. long, 2 ft. wide, 3 ft. 6 in. high 
Price complete, with pump - $75.00 
Cast iron fire box. Water tube tested to 100 Ibs. Has no flues to 
clog up. Particularly adapted for boiling spray, canning, cooking feed, 
and boiling water for all uses. Be sure and write for Booklet G-8 
illustrating various uses. 
H. W. DOPP COMPANY, - BUFFALO, N. Y. 


District Agents Wanted 








Canning Boxes 
and Box Shooks 








YOU WILL NEED 


Field Crates 


THIS SEASON 
We have just what you want 


Canning Boxes always in stock for 
Immediate Shipment 


Write for Sample and Delivered Price 


Bell-Coggeshall Box Co. 


incorporated 


Louisville Kentucky 
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Canned Goods Notes os we 








The plant at St. Anne, Ill, is making a run on catsup. 

E. S. Hay Co., it is reported, has purchased the Wauseon, 
Ohio, canning factory. 

The first canning factory to be built in western Montana is 
in operation at Hamilton. 

L. Solomon is operating a new clam cannery at North 
Cove near South Bend, Wash. 

The tomato eanning factories at Williamstown anil Glass- 
boro, N. J., have closed for the season. 

The Lewisville Canning Company, Lewisville, Ind., has 
been incorporated with a capital stock of $10,000. 

The Maine Fruit Products Co. has placed all its canned 
apples and a goodly portion of their cider vinegar this fall. 

We understand that French Bros., of Brookston, Ind., are 
contemplating enlarging the capacity of their canning plant 
next season. 

C. F. Shuey, of Mena, Ark., has organized a company to 
erect a canning factory at Lockesburg in time for operations 
next season. 

The Dunkley Canning Co., located at Grant, Mich., is erect- 
ing a building 40x60 feet, two stories high, to be used as a 
cider mill. The Dunkley plant at Grant is packing apples at 
present. 

The De Pere Canning & Preserving Co., at De Pere, Wis., is 
running on sauerkraut. It is reported that the factory will 
remain in operation on various products throughout much of 
the winter. 

Both the canning factories at Vinton, Ia., finished their 
corn pack some days ago, and we understand that on account 
of the exceedingly dry weather during the latter part of the 
summer the pack was but little more than half the usual 
output. 

The Western Grocer Co. is to install next spring complete 
machinery for packing corn, pumpkins, beans, and kraut in 
a building remodeled for a cannery at Marshalltown, Ia. By 
all accounts it will be a large plant, having a capacity of 
about 200,000 cases per year. 

Speaking of the Michigan Preserving and Refining Com- 
pany’s operations, a report from Menominee under recent 
date said: ‘‘It has been an unusually successful one this 
year, over 2,400,000 cans being put up. They consisted of 
peas, string beans, strawberries, beets, tomatoes and corn.’’ 

Regarding the season’s run on corn at the Mt. Pleasant, 
Ia., canning factory, a report from Mt. Pleasant says: ‘‘The 
season has been very disappointing to the management. Less 
than half a million cans were packed, about 30 per cent of 
what had been hoped and for which preparations had been 
made. It was simply a question of the drought.’’ 

A report from Le Roy, Ill., says that the canning factory 
there, which has closed down for the season, did not have 
as large an output of corn as was at first anticipated, as 
‘*The dry weather cut the crop short, and it ripened rather 
unevenly, and during the very hot weather it matured so rap- 
idly that forty acres was left standing in one field because 
it became too hard to ean.’’ 

Linden-Sheriff Preserve Company, of Cincinnati, has been 
incorporated. It is reported that the new company will 
take over the partnership business of Linden & Sheriff, of 
Cincinnati, and will locate in a larger building. The capital 





stock of the new company is $20,000. 
August Sheriff, Ferdinand Linden, C. 
C. Peacock and M. F. Platt. 

The Keene Canning Co., of Freeport, IIL, wiil erect a new 
plant during the coming winter. Plans are being drawn and 
will be submitted shortly. The old building will be tory 
down and a new structure built in its place. The new 
building will be 60x100 feet, three stories in height, and 
constructed of brick. President F. O. Keene, of the com. 
pany, has been visiting various canneries and will embody 
the best and most practical ideas seen in his new plant. . 

An advice from Gridley, Cal., says that the cannery there 
was closed somewhat earlier than was expected because of 
the loss of fruit due to the high wind of a few days pre- 
vious. It is stated that a great deal of fine fruit in the 
Reed and Other river orchards was blown to the ground and 
so bruised as to be unfit for canning. In spite of this, how: 
ever, the cannery reports a very satisfactory season’s run 
and a longer one than some other plants in that section. 

The following is reprinted from a recent issue of the 
Toledo, Iowa, Democrat: ‘‘The canning factory completed 
its season’s work last Saturday and the management is well 
pleased. Despite the dry weather the corn is excellent in 
quality and the demand for it on the inerease. Superin- 
tendent Weir has made the art of canning corn a specialty 
for, lo, these many years,and his thorough work is manifest 
in results. There is no detail omitted whereby the demand 
for his corn would be lessened. The quality precedes quan- 
tity always with him.’’ 

Lack of help at the Spokane, Wash., canning factory may 
result in a great many tomatoes in the Spokane valley going 
to waste. The management has experienced a very annoying 
scarcity of help, women peelers being most needed. Powell- 
Sanders Co., wholesale grocers, ran a free excursion to the 
Spokane cannery a few days ago, many of the company’s 
put-of-town customers being in the party. A special North- 
ern Pacifie train carried the party from the Powell-Sanders 
wholesale house direct to the cannery. Percy Powell, of the 
Powell-Sanders company was in charge of the excursion. W. 
H. Stanley, manager of the cannery, was present to show the 
visitors through the plant. The Powell-Sanders party re- 
mained at the plant about an hour watching the interesting 
process of canning tomatoes. In addition to tomatoes the 
cannery packs pears, apples, beans and other fruits and vege- 
tables. 


The 
he incorporators are 
H. Richards, George 





Jobbing Notes 











The Charles E. Danner Company has been incorporated to 
conduet a wholesale grocery concern at Beaufort, 8. C., with 
a capital stock of $25,000. 

The International Grocery Company at Eagle Pass., Tex., 
has been ineorporated to do a wholesale grocery business. 
The capital stock is $20,000. 

J. J. Buchanan, of the Fort Smith Grocery Company, is 
promoting the formation of a wholesale grocery concern at 
Helena, Ark., which is to have a capital stock of $100,000. 
Practically all of the stock has been subscribed. 














E have closed the canning season and 
our New Sterilizer worked perfectly; at 
35 minutes cook corn was sterilized 
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perfectly. Wehadno corn to reprocess or swells to 
throw out. We are ready to show you a Steril- 
izer that will Sterilize and save your goods. 


LET US FIGURE WITH YOU 


HAYNER BROS. & MILL 


South Lebanon, Ohio 
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Around Lake City, Ia., the apple crop is a very good one 
this year, but they are mostly fall apples. 

There are scarcely enough apples tor home use, and the 
quality is very poor, according to orchardists around Effing- 
ham, , 
According to a report under recent date to the American 
Agriculturist from Bailey, Mo., the apple crop was a very 
light one this fall. ava je 

‘A report from Louisville, Jil, says: Apples are a very 
light erop; pears full crop. A report from Newton, Iil., 
says: ‘‘Apples will make about a 20 per cent crop. 

‘According to recent advices from Minden, Neb., apples 
have been falling prematurely in this section. Fruits of 
most kinds, including peaches, were very short there. 

A report from Crothersville, Ill., _Says that the few 
apples there are on the tres are ripening up in fine shape. 
The apple crop this year in the orchards around Prairie Home 
was very light. 

The California Seeded Raisin Company, of Fresno, has been 
incorporated with a eapital stock of $100,000, subscribed 
py the following gentlemen: L. Z. Iekes, K. Arakelian, J. E. 
Dickinson and Newton B. Converse, of Fresno; B. W. Norton, 
of Oakland, and Francis M. Wright, of San Francisco. 

“The Santa Clara valley prune packing houses,’’ says 
California Fruit Grower, ‘‘are scenes of activity these days. 
Strings of wagons are to be seen at the doors unloading the 
sacked prunes being brought in by the growers from their 
drying grounds. The new crop of prunes is being packed 
for shipment and grading, washing, stemming and boxing 
operations are in full swing.’’ 

Walter Wallhouse, secretary of the Kansas State Horticul- 
tural Society, sends out a statement of crop conditions in 
Kansas which says that apples are 15 per cent of a crop, 
pears, 10 per cent; grapes, 41 per cent of a full crop. The 
peach crop failed to show a yield of 1 per cent for the whole 
state. Late frosts are reported as responsible for the small 
fruit crop there, and the present season has not been, on the 
whole, as favorable as last for orchards and vineyards. 

The Clovis (Cal.) Fruit Company is planning for an exten- 
sive business in curing and handling dried fruits, in addition 
to the packing of green fruits. They handle, at present, the 
fruit of their stockholders only. At their new brick packing 
house at Deering they are installing a 40-horsepower boiler 
and 30-horsepower engine, with oil burner and pumps to fur- 
nish motive power for their machinery and steam for the 
dryers. A stemmer and grader for raisins and a drying 
machine for peaches are already in place. 

The English apple crop this year promises to be unusually 
large, so that the home-grown apple will, to a degree, take 
the place of shipments from elsewhere, and apple shippers 
may find it advisable to keep back heavy exports until the 


, 


bulk of the home supply has been cleared off the market. 
Apples come in large quantities from Australia and New Zea- 
land in their seasons, so the market in this fruit is kept 
supplied all the year round. As many as 126,000 boxes of 
Tasmanian apples in a year have arrived in perfect condition 
in England. 

The thirty-first biennial meeting of the American Pomo- 
logical Society held at St. Catharines, Ont., was not very 
well attended, though the program was extremely attractive. 
In his address President L. A. Goodman, of Missouri, out- 
lined the aims of the society and said that the promulgation 
of the gospel of good fruit growing is the message ever 
on the lips of its members. Prof. L. H. Bailey, dean of the 
New York College of Agriculture, spoke on the satisfaction 
of raising fruits. The development of fruit growing claimed 
his attention; how the commercial spirit almost drove the 
finest fruits out of our markets and how a return to the 
semi-amateur standard is bringing greater satisfaction to 
growers and the public generally, and this, too, with a 
reasonable margin in profits. Demonstration orchards were 
discussed from the standpoint by Profs. F. C. Sears, of 
Massachusetts, and W. S. Blair, of Quebec. The former out- 
lined the system and showed how it has improved the fruit 
industry of Nova Scotia, where he instituted it; the latter 
presented plans adopted by McDonald College, of Quebec, 
where the latter presented the plans adopted answer many 
fruit problems. The two men agreed that a demonstration 
orchard in any fruit district is the most potent factor that 
has yet been tried for improving the methods of the section. 





Pickle Notes 











The Lena, Wis., pickling plant is handling onions at 
present. The onion crop in that section was not very good 
this season. 

The building at 2214 Central avenue, Minneapolis, has 
been purchased by parties who will begin operating therein 
a pickle factory about November 1. 

The Otto Kuehne Preserving Co., of Topeka, Kan., whose 
plant was destroyed by fire recently, in a statement addressed 
to their local trade published shortly thereafter said: ‘‘ While 
this is a great loss to us at this time, nevertheless, we are 
pleased to make the announcement that we are making 
preparations to continue in business and in a short time will 
be able to fill all orders. With the assistance of our custom- 
ers and the prompt payment of accounts due us we expect to 
go ahead and fill all orders the same as before. As we have 
been fortunate enough to save our pickle, vinegar and kraut 
departments we expect to be able to fill all future orders on 
hand in a very short time.’’ 














The ONLY comprehensive machine for this work on the market. Feed your cans to machine and it will lacquer, dry and 


deliver them ready for piling in two minutes. 


Completely automatic, requires only to be fed and cans taken away. 
Capacity 1200 to 2000 cases of 4 dozen each per day. 


face of can. 


using this machine.. Perfect work and no waste of material. 


Write us for circular and 
sample lacquered can. 





be c sig - 


SEELY BROTHERS, BLAINE, WASHINGTON 


Distributes an even coat of lacquer over whole sur- 
No evaporation of lacquer, no danger of accident by fire in 
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Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 

















Baker & Morgan, Aberdeen, Md. 

Tomatoes.—The demand for tomatoes at the pre- 
vailing low prices is exceptionally heavy and quite a 
few packers are getting pretty well sold up. We are 
still booking orders at this writing at 62%c less 1% per 
cent f. 0. b. factory for No. 3 standards, 47'%c for No. 
2 standards and $1.85 to $1.95 for No. 10s. We quote 
them subject to confirmation. Tomatoes at present 
prices are certainly a good purchase and we would not 
be surprised to see a higher range of values in the near 
future. 


J. M. Paver Company, Chicago. 

Fancy Tomatoes.—We offer an Indiana No. 3, 4%- 
inch tall Sanitary tin fancy tomato, cans averaging full 
40 ounces, containing ripe tomatoes, draining with very 
little juice, leaving the can “chuck a block full” of ripe 
tomato meat, nicely cored, peeled and handled. Some 
jobbers prefer a tomato like this for their fancy grade. 
The housewife certainly gets her money’s worth here. 
for the meat is in the can. In the packing of these to- 
matoes wholeness was not sought. The cans will con- 
tain one or two reasonably whole tomatoes, but the ob- 
ject of the packer was to fill his cans just as full as he 
possibly could. This pack we offer subject to being 
unsold at 95¢ per dozen f.o. b. central Indiana factory. 

We offer a lot of Indiana No. 3, 5-inch Sanitary tin 
fancy tomatoes, cans averaging 41 ounces, and the de- 
scription of the previous lot is applicable to these, with 
the exception that the fruit is more whole and has a 
greater individuality. We consider this lot one of the 
very best fancy tomatoes obtainable in Indiana and we 
can offer but a limited quantity at $1 per dozen f. o. b. 
central Indiana factory. The color is fine, the flavor 
excellent and the fruit has been nicely handled. 


E. G. Shriner & Co., Baltimore, Md. 

Tomatoes.—Active trading still continues, but the 
panic to sell and buy has abated. The market is stiffer, 
few packers being willing to consider anything under 
65c for No. 3 standards, many of them holding for 
higher prices. Baltimore packers as a rule will not 
shade 7oc. Any standard goods which are offered at 
62'%4c quickly find buyers. 

Corn.—Stocks are limited and firmly held. The mar- 
ket for good standard Maine style is 7oc, Maryland 
factory ; 75c f.o. b. Baltimore ; standard shoe peg corn, 
whole grain, 75c factory; extra standard shoe peg, 
whole grain, 80c factory. 


ATTENTION, PUMPKIN PACKERS. 


Gibson county, Indiana, has a bumper crop of heavy 
pumpkins. Carlot buyers should write to Thomas H. 
Riggs, Princeton, Ind. 


OBITUARY 


~memetpisiiie 
Amos H. Baker. 


Amos H. Baker, general manager of the Old Home- 
stead Canning Company, and a prominent citizen of 
Picton, Ontario, Canada, died Wednesday, September 
29, aged forty-four years. 

Mr. Baker had been in failing health since ear 
spring. In the summer, however, his condition heeuill 
generally improved, and he was thought to be getting 
better in health until a few weeks ago, when he failed 
rapidly. He had been confined to bed but one week 
however, when he finally passed away. The immediate 
cause of death was hardening of the arteries, a very 
rare disease with a man of Mr. Baker’s age. ; 

In a sketch of Mr. Baker’s life the Picton Gazette 
of Friday, October 1, published the following: “Tj 
was about ten or twelve years ago that Mr. Baker sud- 
denly came into the limelight of publicity. He, with 
the late Lou Wright, made a successful ‘corner’ in the 
output in canned corn. Corn was a short crop that 
year, and these two men quietly bought up the entire 
pack of canned corn from the canning factories in 
Canada. The result was one of the most clever ‘cor- 
ner’ deals that has been exploited in Canada. Near 
friends of Mr. Baker, who were somewhat intimate 
with the details after it was all over, estimate that in 
the neighborhood of $30,000 was cleared up in this 
deal. 

“Mr. Baker was the prime mover in the project of 
the Old Homestead Canning Company, which was first 
mooted about five years ago. The factory was backed 
by the Richardsons of Kingston, and Mr. Baker as- 
sumed the general managership of the concern, which 
has now grown to be one of the most important of the 
independent canneries of the province. 

“The late Amos Henry Baker was born at Deseronto. 
His father was the late Richard H. Baker, a one-time 
well known grain dealer, and his mother was a sister 
of Amos Richardson, M. P.P. of Deseronto. Mr. 
Baker was the only child. 

“The deceased is survived by his widow and one 
daughter, Miss Marguerite Baker, who has been at- 
tending the University of Toronto. His mother was at 
her son’s bedside throughout his last illness.” 





Seth C. Dyer. 

Mr. Seth C. Dyer, father of James Dyer, of the H. F. 
Webb Company, of Portland, Me., died last week at the 
ripe old age of ninety-one. He was a leading ship- 
builder years ago. 


Andrew Fritch. 


Andrew Fritch, president of the Jasper Canning 
Company, of Jasper, Ind., a prominent business man 
and one of the wealthiest citizens of that place, died 
suddenly at his home there September 26. 


THE CANNER leads all in the ‘‘Want Ad.’’ field. 














ing charges. Rate of Insurance, 55 cents. 








SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, no switch- 
Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 
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The Hawkins Automatic Tipping Machine 


We furnish this machine complete with all parts necessary for attaching it to 


the discharge chain of the Hawkins or Star Capping Machines. 


It has automatic Solder and Flux feeds, and works with either Self Fluxing 
solder or plain wire solder. Amount of solder used is in control of operator. It is 


readily adjustable for any size can handled by the Hawkins Universal Capper. 


PRICE. “itretc. i. §=$175.00 








Waupun, Wis., July 20, 1909. 
Sprague Canning Co., 
5 Wabash Ave., 
Chicago, Ill. 

Gentlemen:—We are forwarding to-day draft in payment of 
Hawkins tipper and are well pleased with this machine. Will 
take pleasure in recommending this machine to any one in need 
of a tipper. 

Yours truly, 


OS /EEK (Signed) Waupun Canning Co. 








Sprague Canning Machinery Company 


Factory, Hoopeston, IIl. Sales Office, Chicago, Ill. 
Daniel G. Trench & Co., General Agents 
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AMERICAN CANNED AND DRIED FRUITS IN RUSSIA— 
DEMAND LIMITED. 

A large California canning company, which is con- 
templating the introduction of its products in Russia, 
with Moscow as a distributing point, wrote to Consul- 
General John H. Snodgrass, who replies: 

“The firm thought it possible to work’ up quite a 
business if properly handled through the assistance 
of an American broker, or a local one, who has some 
knowledge of such a line. It is acknowledged by this 
American concern at the start that fruits raised and 
packed in European countries cost much less; but it 
is asserted that the quality of the American fruit is 
‘so infinitely superior’ that the difference is thus offset, 
this argument being upheld by the fact that 500,000 
to 600,000 cases of canned fruits are sent annually to 
England and Germany for distribution, and that the 
United States sells as large quantities in those coun- 
tries as France. 

“In the first place, the great difficulty in extending 
the American fruit business to Russia is encountered 
when the high duty is considered. Canned goods are 
taxed at the rate of 12.24 rubles per pood ($6.30 per 
36 pounds) ; the duty on dried fruits is 4.05 rubles per 
pood ($2.09 per 36 pounds) ; dried plums, 1.5 rubles 
per pood (75c per 36 pounds) ; candied fruits, at 12.24 
rubles per pood ($6.30 per 36 pounds) ; this includes 
weight of jars or cans. 

“The American fruits that find their way into Russia 
in limited quantities consist of those that are dried or 
evaporated, viz., apples (principally in rings), apricots, 
peaches, pears, plums, and silver plums. These differ- 
ent varieties are to be seen in every store of any im- 
portance, eSpecially where the well-to-do deal, for that 
class is the only one that can afford the luxury, and 
they purchase only in the winter season, when it is im- 
possible to get fresh fruits from the Crimea. 

“American green fruits find no market here, all such 
products being freighted every day from the southern 
provinces and from Austria and Italy. Green corn is 
becoming popular in Russia, but the people have not 
been introduced to the succulent sweet corn so much 
relished by Americans, and only the ultrarich are able 
to purchase the American variety, which sells at 75 
cents a can retail in Moscow. 

IMPORT STATISTICS—METHODS OF PURCHASE. 

“As an illustration of how little the Russians care 
for foreign dried and canned fruits, it may be stated 
that, according to the customs returns for 1908, only 
$1,020,000 was thus spent by the millions of consum- 
ers, distributed as follows: 


Article— Pounds. Value. 
Ra Bee oe area 8,712,000 $435,000 
SE TEN Fie nies < weap gied ang pearmain 3,204,000 270,500 
noi, c bi cedtin an cere bmeed 900,000 114,500 
ee te ne ae 612,000 67,000 
EE cos occ hems mee ohne s 216,000 9,000 
See: Pere eee 1,080,000 59,000 
reer .. 2,556,000 65,000 


“The Russian canning companies have not as yet 
learned to put up fruits according to the improved 
American methods, and as a result the varieties from 
abroad are much in demand among the class that can 
afford to purchase, but the prices under the present 
tariff are in some instances practically prohibitive. 

“All purchases are made through Hamburg or Eng- 
lish houses, the bulk of the business being transacted 
through a Hamburg firm [name obtainable from Bu- 
reau of Manufactures], which quotes prices in Russian 
currency and grants satisfactory credits. American 
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firms will not give credit, but sell against bill of ladin 
or banker’s credit, which conditions are unknown and 
not acceptable to the Russian buyer, who wishes to see 
the goods, and after taking delivery gives a 4-months’ 
note in payment. The ruling terms of credit in Russia 
are 3 to 4 months against acceptance of draft, ang 
drafts are only accepted upon receipt of goods. Age. 
ceptance of draft upon presentation of bill of lading 
does not suit the Russian importer. Orders are never 
taken f.0.b. New York, but f.o.b. London or Ham. 
burg or c.i. f. Libau, Riga, or St. Petersburg. The de. 
livery is not satisfactory on account of the delay jp 
reshipment of the goods. : 
HOW TRADE MIGHT BE SECURED. 

“The sales of American dried and canned fruits 
could be appreciably increased by placing a representa- 
tive in Moscow and selling on credit of 4 months after 
taking delivery, there being no difficulty in discounting 
the paper in the local banks. There are too many com- 
missions to divide up when the supplies are received 
through the German and English houses, so that by 
the time they are in the hands of the retailer the cost 
to the consumer is several times that of domestic prod- 
ucts. 

“The Russian East Asiatic Steamship Company car- 
ries freight as well as passengers direct from New 
York to Russian ports, so that there is no necessity 
now of unloading supplies bound for this country in 
German and English warehouses and reshipping by 
boat or rail. 

“A representative of a California fruit concern 
visited Moscow last year in order to investigate condi- 
tions here. He concluded that it would be best to have 
a Copenhagen agent look after the business in Den- 
mark, Sweden, Norway and Russia. He undoubtedly 
erred for the very reasons outlined above. 

“There is a growing demand in Russia for every- 
thing American, it being. recognized that the average 
article of manufacture and product brought forth is 
first class, and the people of the consuming class of 
this empire like the best, in fact demand it. If the 
exporters of whatever variety of American products 
will but study conditions here as carefully as the Ger- 
mans, for example, they will have little trouble in get- 
ting a foothold. 

“The agency for Russia should not be placed with 
outsiders. There are too many such, Germans especial- 
ly, now representing American goods. If it is not 
possible to secure trustworthy Americans who are will- 
ing to come here and try for the trade, the next best 
step is to interest Russian representatives. It is useless 
to send Americans here who can speak neither Russian 
nor German. [If one is acquainted with French or Ger- 
man he will be successful in making himself under- 
stood and will likely get along.” 


WESTERN ASSOCIATION TO MEET IN CHICAGO. 

Secretary Friend F. Wiley of the Western Packers’ 
Canned Goods Association has issued a call for a meet- 
ing of the organization at the Great Northern Hotel, 
Chicago, Wednesday morning, October 20. This being 
the first meeting following the closing of the canning 
season on tomatoes, corn and peas, it will be more than 
usually interesting and a large attendance is expected. 
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pO YOU LABEL BY HAND 


Simply because you haven't felt the need for a change? Improved methods 
seldom appeal so strong as to literally force one to adopt them—it is only after 
they have been employed that the great benefit is realized! 


You may never appreciate the ad- 
vantages of using a Burt Labeling 
Machine but the fact remains that with- 
out it you are the loser—when hundreds 
of canners are profiting by its use, there 
can’t be any question of its value to 
you. 





You do yourself an injustice not to investigate the merits of this machine because it would 
prove indispensable to your plant—why not get particulars. 


BURT MACHINE COMPANY, 


BALTIMORE, M. D. 


























| ELEVATING, CONVEYING AND POWER TRANSMIS: 
SION MACHINERY FOR CANNING PLANTS 
ALA | 2 


Caldwell’s Helicoid 
Conveyor, a_ perfect 
spiral with continuous 
flight, no laps or rivets. 





Link Belt Conveyors ) 
CONVEYORS 1 Spiral Conveyors Furnished black steel 
Cable Conveyors or galvanized : 


- ery ~y* eens with either link belt- 
ing or flat 
ELEVATORS Packewe Elevators 

Elevator Buckets of all kinds 


POWER Shafting, Pulleys and Bearings. 
TRANS- Machine Woulded Gears—largest list of patterns 
MISSION in existence. 

MACHINERY Machinery for Rope Drive using wire or 


Manilla rope. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 












oa) 
——— Catalog No. 28 will be sent, 


Eiht 
l = - AL pole — 
i» ey i Pr 
an, ae a express charges prepaid, te 
= ———_ A, \ anyone interested in eur line 
| of machinery. 


Standard Link-Belt Coaveyor. 


H. W. CALDWELL €é» SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Enginceriog Office—Fulton Building, 50 Chareu Street, New York 








New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 
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Want Advertisements. 


Te Iasure Insertion Under This Heading Copy for Want Advertisements Should be in This Offies 
Not Later Than Tuesday. 


























WANTED=— 


POSITIONS WANTED. 

















WANTED—Position as processor and superintendent of a 

good corn or tomato plant, or both, for the season of 1910. 
Experienced, and can furnish highest references. Address 
““K. M.,’’ care THE CANNER. ; 





WANTED—Position as superintendent for 1910; best of refer- 
ences. Address ‘‘W.,’’ care THE CANNER. 





WANTED—Position by energetic young college man, Raised 

in the canning business. Acquainted with conditions in the 
Middle West. Will do road or office work. Will go any place. 
At liberty Nov. 15, 1909. Address ‘‘S.,’? care THE CANNER. 


EXPERIENCED HELP WANTED. 











WANTED—AI1 processor as well as one who can put up a line 
of condiments. Only such as are prepared to furnish Al 
references need apply. Address ‘‘S. J. H.,’’ care THE CANNER. 





WANTED—Catsup cook. Steady job in Chicago. Give ref- 
erences and wages wanted. Address ‘‘Catsup,’’ care THE 
CANNER. 








MISCELLANEOUS. 





WANTED—To buy or lease a canning plant for next year in 
a first-class tomato growing section in central or northern 
Ohio or Indiana. Address ‘‘A. B.,’’ care THE CANNER. 





Proposals for Subsistence Stores. Office Purchasing Com- 
missary, U. 8. Army, No. 11 East Lake St., Chicago, Ill., Sep- 
tember 20, 1909. Sealed proposals, in triplicate, for furnish- 
ing and delivering tomatoes and corn, sweet, will be received 
here until 2 o’clock p. m. Tuesday, October 12, 1909, and then 
opened. Information furnished on application. Envelopes 
containing proposals should be indorsed ‘‘ Proposals for Sub- 
sistence Stores,’’ and addressed H. E. Wilkins, Major, Commis- 
sary, U. 8S. Army, Purchasing Commissary. 





WANTED—Brokers having no domestic sardine account, to 
write Box 162, Portland, Me. 














FOR SALE 











FACTORIES. 





FOR SALE—New box and wood factory sacrificed, easy terms. 
Large stock lumber. Healthy locality near Memphis. Own- 
ers inexperienced. Address, Bank, Halls, Tenn. 








MACHINERY. 





FOR SALE—Canning machinery for the equipment of an up-to- 
date canning plant. For particulars address L. W. Pratt, 
Box 648, Oklahoma City, Okla. 


LABELING MACHINE BARGAINS. 


All overhauled and guaranteed as good as new. Any make, 
some of latest model. Especially low price to quick buyers. 
Address, H. Cottingham, Baltimore, Md. 








FOR SALE—One No. 2 and one No. 3 Knapp Labeling Ma- 

chines, with new belt pasting device; perfect condition, 
guaranteed good as new. Address D. B. Simmons & Co., 
Utica, N. Y. 





—$—— 


FOR SALE—We offer second-hand Knapp Labelers rebyjj 
with new lap-pasting device, especially adapted to 

dented cans, at greatly reduced prices. We guarantee them 

to do as good work as new ones. 

Knapp Labelers offered for sale outside our house do not cop. 
tain these devices. Address The Fred H. Knapp Company 

Westminster, Md. ‘ 








FOR SALE—At low price if ordered at once, one practically 

new Knapp No. 2 labeling machine; one practically new 
Knapp No. 3 labeling machine. Address E. C. Shriner & (Co, 
Keyser Bldg., Baltimore, Md. 





FOR SALE—Second-hand Knapp Labelers, rebuilt to lates 
model, with new lap-pasting device especially adapted to 

label dented cans. 

These machines have ail the new improvements, and we guar. 
antee them to work as well as new. 

We will allow the full amount paid towards new Knapp Label- 
ers any time within one year from date of purchase. 

These devices are new and not contained in second-hand 
Knapp machines offered for sale outside of our house. We 

have no agents. Address The Fred H. Knapp Company, 

Westminster, Md. 








MISCELLANEOUS. 





FOR SALE—W W sed hydraulic press, 4-imch reds, racks 6x6, 
weight 24,000 pounds. Address 


Our barr 


Thicago, I. 








SEEDS. 





FOR SALE—2,00@ pounds pumpkin seed saved from chein 
specimens of Indiana pumpkins. Write The Van Camp 
Packing Company, Indianapolis, Ind. 








ISSUE PRICES ON IMPORTED RAISINS. ia 
Bevan & Co., of Malaga, London and New York, 
have issued prices on 1909 crop imported raisins, ex- 

dock, New York, as follows: 
Boxof  Boxof 
Box of 4/4 20 1-Ib. 201-Ib. 
22 Ibs. Flat Bxs. Cartons. Packages. 

7 Cr. Exeelsior Osborne 


CORN 0 4.4:2 6 ti8's Keees 

6 Cr. Imperial Roman 
EE ner maceundaa ee $5.00 $5.25 $5.50 $5.25 

5 Cr. Royal Sandringham 
SF Ee Pa 4.00 4.25 4.00 
Cr. Extra Table Clusters. 3.25 3.75 3.50 
65 3.15 2.90 


o 


Cr. Imperial Cabinets... ( 
Cr. Extra London Layers 
September steamer from Malaga. 
LOOSE MUSCATELS. 

} Cr. Extra Imperial Dehesa. 

5 Cr. Imperial Dehesa. 

4 Cr, Royal Dehesa. 

3 ¢ 

2 ¢ 


4 3. 
3 Cr. Epicurean Clusters... 2.6/ 
3 2. 
3 


‘. Selected Malaga. 
‘'r. Extra Loose Muscatels. 
Small Seedless Muscatels. 


CLAM CANNING NOT YET COMMENCED. 

An advice to THE CANNER says that few, if any, of 
the Maine clam canneries have commenced operations. 
The Twitchell-Champlain Company of Portland have 
closed their Machias factory and removed the machin- 
ery to another place. 
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The apparatus that combines naphtha or 
distillate with air in exact ratio, making an 
absolutely uniform quality of gas regardless Mi ,. SS 
of a changing demand. | Le 


THE 20" CENTURY GAS MACHINE 


Is the best, therefore the cheapest. Renders 
most efficient and economical fuel for fire 
pots and cappers, from 59° distillate or 
from common stove grade gasoline. 

Does not affect the insurance rate when 
installed inside of insured building. 


Kemp Y 


Delivers psu ib es Mtiise 
the 
Goods 


Satisfaction 
guaranteed. 
Furnished 
on trial. 

Fire it back 
if it does not 
meet your 
expectation. 





WE HAVE IT @ 


The C. M. Kemp Mfg. Co. 







Baltimore, Md. 
































STILES-MORSE CO. 


SELLERS AND 
BUILDERS OF 


High Speed 
Automatic Can Making 
Machinery 


a 
> 


CHICAGO ano BALTIMORE 





HOGG & LYTLE 


Limited 


Growers of 


Peas and Beans 


Head Office 
TORONTO, CANADA 


Branches at 
PICTON, CANADA PORT HURON, MICH. 























Standard Tin Plate Co. 


CANONSBURC PA. 


Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 
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INDICATIONS ARE SHORT WEIGHT LAW WILL BE 
RIGIDLY ENFORCED. 


“Present indications are to the effect that the Board 
of Food and Drug Inspection at Washington,” says a 
dispatch from that city, “will continue the same process 
of rigidly applying the requirements of the pure food 
law as to short weight and short measure as in the 
past. Officials profess to feel that no argument was 
adduced at the recent hearing that should change the 
disposition or policy of the Board of Food and Drug 
Inspection, and it is likely that in the absence of fur- 
ther testimony on the subject there will be a continued 
effort to secure close observance of the law. 

“There are no indications of differences of opinion 
on this subject, but apparently there is a greater de- 
gree of harmony on the issue than on most of the mat- 
ters that have been pending before the Board of Food 
and Drug Inspection. Demand from consumers as felt 
here is urgently in favor of the policy of holding manu- 
facturers to the policy of supplying the exact amount 
of the goods they sell that is marked on packages. So 
strong has this demand become, it is stated, that the 
manufacturers will probably be obliged to mark goods 
with the weight or contents of packages to an increas- 
ing extent in the future instead of taking refuge as has 
been suggested in some quarters in the policy of dis- 
continuing the marking of weights on the outside. 

“Judgments in two cases of condemnation for short 
weight or short contents under the food law were an- 
nounced yesterday by the Board of Food and Drug In- 
spection and further orders for prosecutions were 
signed today, a course which is taken to show that 
there has been no change in the plans of the board. It 
is probable that a large batch of further orders will be 
signed shortly and that the principle of requiring full 
weights and measures will be extended into some fields 
in which it has now only a limited application. 

“Members of the board were surprised at the num- 
ber of persons who appeared at the recent hearing to 
plead for some mitigation of the rules relating to short 
weights and measures. From this it is inferred that 
there will be more of a struggle than was anticipated in 
Congress during the coming winter for the purpose of 
securing the adoption of some change in the present 
provisions of the law. The effort to push through the 
Mann bill will, it is now stated, be renewed, the bill be- 
ing so framed as to require the statement of weight on 
all package goods and of volumetric contents on bottled 
goods. This effort failed at the time when the pure 
food law was originally under discussion, but the de- 
mand for legislation of the sort has gone much further 














Pickle and 
Vinegar 


TANKS 


Generators 
and Tank Cars 


Our Tanks are of 
the highest grade 
of workmanship. 

The joints are 
smoothly plane?e 
(not sawed), anc 
our beveled crozec 

staves make mucl 

tighter tanks tha: 

the square sawec 

croze general) 
used. 


142k for Cataloe Wendnagel & Co., Chicago 
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now than at that time, according to those who are urg- 
ing the change in the act.’ 


Lima bean growers are now preparing to harvest 
one of the largest crops ever produced in this country, 
and it marks one of the most interesting annals in the 
history of southern California. 

It is now estimated that this county alone will pro- 
duce between 900,000 and 1,000,000 bags of Limas, 
This, with the carry-over of 75,000 bags, will swell 
the crops to enormous proportions. 
ed as can be discerned, will be excellent, and the yield 


te to a magnificent crop, and only the inclemency 
of the elements will mark to any degree the deficiency 
of the crop. In Los Angeles and Orange counties the 
acreage planted to Lima beans greatly exceeds that of 
last year, and they are already in the midst of thresh- 
ing activities. 

The demand for Limas has been extremely light 
during the past three or four months, the price rang- 
ing between $3.85 and $3.95, but it is reported that 
within the last week or so some of our buyers have 
picked up Limas in the Santa Ana section as low as 
$3.60. It is expected that trade conditions will war- 
rant an excessive demand for Limas, inasmuch as the 
East is practically bare of this product, and when they 
are fully satisfied that prices are at a normal basis 
will probably buy heavily, or will regulate their pur- 
chases to the demand of consumers; who have come to 
look upon the Lima bean as an absolute necessity. 

The quality of the Lima is the most essential fea- 
ture demanded by consumers, and to this end growers 
should strive to conform with this indispensable requi- 


move out with remarkable celerity, if strict attention is 
paid to this distinctve characterstic. 

Threshing will commence about the 2oth of this 
month, a little later than usual, and it is expected that 
by the end of the month shipping will be extensively 
carried on. 
tions assume a favorable attitude for the next two 
months to come, the crop should be of an excellent 
quality—Oxnard Courier. 


Negotiations for the purchase of the G. D. Milligan 
Grocery Company, a wholesale concern at Springfield, Mo., are 
said to be pending. The Meyer-Schmidt Company, of St. 
Louis, a leading jobber, is said to be the prospective pur- 
chaser. 











LIMA BEAN HARVEST LARGEST ON RECORD, 






The quality, as 


acre larger than usual. Everything at this time 








Higher prices will assuredly result, and the crop 


As ‘previously stated, if weather condi- 











Search among THE CANNER’S Wants. 























H. F. DONLEY CO. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 


Cover Jobbing Points: Nebraska, Western lowa 
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“AMERICAN” 


American thought,—American machinery,—American 
labor,—have established and here produce 
and distribute the 


STANDARDS OF TIN PLATE 










































































<a ate iw 
[AMERICAN | SS — = tHaancoat 
AMERICAN BEST. oo = = _ Gane pe Sy 
-ADIBRICAN EXT CLEAN =AMERICAN——-AAA—— -CHARCOAL. os 
KANNER ZAMERICAN ——AAAK——-CHARCOAL | 
ws =AMERICAN——AAAAA CHARCOAL | Y 

| TAGEER SS fOr aE —————-——cHAR TAL 
American Coke American AA Charcoal 
American Best Coke American AAA Charcoal 


American Kanner’s Special American AAAA Charcoal 
American A Charcoal American AAAAA Charcoal 


Classified according to the amount of coating. 


Note:—AMERICAN COKE is an everyday plate, made better today than 
ever before in this country or abroad. Instead of ‘‘substitutes’’ or plates 
‘“equal to,’’ specify the standard brands—‘‘AMERICAN.”’ 





American Sheet and Tin Plate Company 


Manufacturers of Sheet and Tin Mill Products of Every Description 


GENERAL OFFICES: FRICK BUILDING, PITTSBURGH, PA. 





DISTRICT SALES OFFICES 


W.H. EATON, - Commercial National Bank Building, Chicago, Ill. | THEO. A. GESSLER, - Hudson Terminal Building, New York City 
W. T. SHANNON, - - Union Trust Building, Cincinnati, Ohio | THOS. W. SIMPERS, - - Pennsylvania Building, Philadelphia, Pa. 
E. M. SPARHAWK, - - - Equitable Building, Denver, Colo. | R. R. HOGE, - - - - Wells-Fargo Building, Portland, Ore. 
JAS. A. SMITH, JR. - - - Penobscot Building, Detroit, Mich. I. B. WILLIAMS, - - Crocker Building, San Francisco, Cal. 
JAS, R. MILLS, - - - Maison Blanche, New Orleans, La. W.J. WETSTEIN, - Third National Bank Building, St. Louis, Mo. 


JOS. R. BATES, Frick Building, Pittsburg, Pa. 
Export Representatives: UNITED STATES STEEL PRODUCTS EXPORT COMPANY, New York City 
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FOODSTUFFS PRODUCED AND CONSUMED IN AND 
EXPORTED FROM THE UNITED STATES, 1890-1909. 
Recent discussions regarding the apparent. decline 

in the exportation of foodstuffs from the United States 

and the increasing share of its foodstuffs required by 
its own population lend interest to a statement just 
prepared by the Bureau of Statistics of the Depart- 
ment of Commerce and Labor showing the share of 
the wheat and corn crops exported and retained for 
consumption, respectively, and the quantity of) meats 
and food animals exported during a term of years, the 
record having been brought down to the end of the 

fiscal year 1909. 

These figures of the Bureau of Statistics make it 
apparent that the share exported of the wheat and 
corn crops of the United States has been materially 
less since 1903 than at any time during the twenty 
years immediately preceding that date. In the twenty- 
year period from 1883 to 1903 the share of the wheat 
crop exported ranged from 40 per cent downward, on 
only two occasions falling below 26 per cent. In 1904, 
however, the share of the wheat crop exported was 
but 19 per cent; in 1905, 8 per cent; in 1906, 14 per 
cent; in 1907, 20 per cent; and in Igog, 17 per cent, 
these figures showing in each case the percentage 
which the exports of the fiscal year bore to the crop of 
the calendar year immediately preceding. The figures 
of 1909 show 114,000,000 bushels of wheat, including 
flour in terms of wheat, exported in the fiscal year 
(ending June 30), and this exportation in the twelve 
months ending June 30 is compared with the crop of 
the calendar year 1908. As to the productiop itself, 
the figures utilized by the bureau (those of the Depart- 
ment of Agriculture) indicate that there is no material 
decline in quantity produced, but that the decrease in 
exportation is apparently due to the fact that con- 
sumption is growing more. rapidly than production. 
The crop of 1908 is given at 665,000,000 bushels, and 
has only been exceeded on five occasions in the history 
of the country, while the exportation in the fiscal year 
following the production of this 665,000,000 bushels 
was but 114,000,000 bushels, a figure less than in any 
year from 1891 to the present time, with the excep- 
tions of 1905 and 1go6. 

Corn exportations also show a like falling off and a 
like reduction in the share which they form of the 
total crop. The percentage of the corn crop sent out 
of the country is always much less than that of wheat, 
the bulk of the enormous corn crop of the United 
States being transformed into meats before exporta- 
tion. In 1898, 11.14 per cent of the corn crop was 
exported, and in 1900, 10.30 per cent; but, as a rule, 
the percentage exported falls much below these fig- 
ures, having been, in the fiscal year 1906, 4.43 per 
cent; in 1907, 2.95 per cent; in 1908, 2.12 per cent; 
while in the fiscal year 1909 only 1.41 per cent of the 
crop of the calendar year 1908 was exported, although 
that crop amounted to 2,668,651,000 bushels, the quan- 
tity exported in the fiscal year 1909 being 37,665,040 
bushels, including meal in terms of corn, or less than 
in any year since 1895 with the single exception of the 
fiscal year 1902 following the short crop of Igor. 

Meat exportations also show a marked falling off 
when compared with their export record during the 
past decade. The exports of fresh beef, which in 1901 
amounted to 352,000,000 pounds, and in 1908 to over 
200,000,000 pounds, dropped to 123,000,000 in 1909; 
of salted or pickled beef, which in 1906 were 81,000,- 
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000 pounds and in 1908 47,000,000, showed but 44,- 
500,000 in 1909; of canned beef, which in 1go03 were 
76,000,000 pounds and in 1908 23,000,000, ainounted to 
but 15,000,000 pounds in 1909. Tallow exportations 
fell from 128,000,000 pounds in 1907 to 53,000,000 jn 
1909; bacon, from 562,000,000 pounds in 1899 and 
301,000,000 1n 1906 to 245,000,000 in 1909; exporta- 
tions of hams show but a slight decrease, being in 1909 
212,000,000 pounds, against 227,000,000" in 1902, the 
highest record of the decade. Exports of pork, salted 
or pickled, dropped from 150,000,000 pounds in 1908 
to 52,090,000 in 1909; of lard, from 742,000,099 
pounds in 1g06 and 603,000,000 pounds in 1908 to 
529,000,000 in 1909; of oleo oil, from 212,000,009 
pounds in tgo8 to 180,000,000 in 1909; while the total 
value of <1] meat and dairy products exported fell from 
$211,000,000 in 1906 and $202,000,000 in 1907 to 
$167,000,000 in 1g09, despite the higher prices which 
prevailed in the latter year. 

The number of cattle exported, which totaled 593.. 
000 in 1904, 584,000 in 1906, and 349,000 in 1908, was 
in 1909 but 208,000, or less than half the annual aver- 
age during the five-year period immediately preceding, 

In scarcely any of the important articles of food- 
stuffs are the figures of export values as high in 1909 
as in immediately preceding years, although the prices 
per unit of quantity are, in most cases, higher in 1909 
than in earlier years. The value of corn exports in 
1gog was but $25,000,000, against $34,000,000 in the 
immediately preceding year; of wheat, $68,000,000, 
against $100,000,000 in the immediately preceding 
vear ; of flour, $5 1,000,000 in 1909, against $64,000,000 
in 1908; of cattle, $18,000,000 in 1909, against $29,- 
000,000 in 1908; and in nearly all articles of meats and 
in the total of meat and dairy products the figures of 
igog are, as already indicated, below those of the 
immediately preceding year or of the annual average 
of a brief term of years immediately preceding. The 
total value of all foodstuffs (including food animals) 
exported in the fiscal year 1909 was but $438,000,000, 
against $521,000,000 in 1908, $583,000,000 in 1gol, 
and $590,000,000 in 1808. 

LEGGETT’S DAUGHTER WEALTHY. 

Unless a will of Francis H. Leggett, head of the 
New York wholesale grocery house of Francis H. 
Leggett & Co., is found, his only daughter, Frances, 
twelve vears of age, will fall heir to the fortune, said 
to amount to about $15,000,000, and thus become one 
of the richest girls in the world. Her mother, the 
second wife of the millionaire, will receive only her 
dower rights, and these, constituting another fortune 
in themselves, will eventually revert to her daughter. 

The Leggett estate is made up for the most part of 
shares in the incorporated grocery company of which 
he was the founder and president. In addition to this 
property, Leggett had valuable real estate holdings. 
The personal property is valued by his widow at 
$2,000,000, and this forms but a small part of the 
estate. 

CALIFORNIA LIMA BEAN OUTPUT. 

Present estimates of the California Lima bean crop 
place the total for the various counties at 1,360,000 
bags, distributed as follows: Ventura county, 950,- 
ooo bags; Orange county, 275,000; Los Angeles 
county, 100,000; Santa Barbara county, 20,000; 5am 
Diego county, 15,000. 
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| The Sprague Universal 
Liquid Filler and Syruping Machine 


ahbednt 










This machine is used for filling or 
finishing off Cans or Glass Jars of any 
size with any liquid that will flow freely. 


Brine, Syrup, Light Soup 
or Sauce, Milk, Etc. 














Will handle any size can from small- 
est up to number ten size. 





Works equally well on ordinary 
cap hole, Friction Top or Sanitary 
Cans, or Glass jars. 


Fills the can or jar with liquid 
up to any desired height, changes 
in height or fill or in size of can 
are quickly made. TIt fills to a 
dead line wherever set. Absolutely 
no waste. It is a simple, thoroughly welt built, substantial machine which does not 
get out of order. 





We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Canneries, Con- 
densed Milk Factories and Syrup Packing Establishments. For further particulars 
and list of users address 


Sprague Canning Machinery Company, 


DANIEL G. TRENCH & CO., General Agents, - ‘- 5 Wabash Avenue, CHICAGO 
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TIN AND TIN PRICES.* 

As the Budget of the Dutch East Indies derives 
annually many millions of guilders from the sales of 
Banka tin, and any increase or decrease of the tin 
prices often result in a greater or lesser deficit, or of a 
surplus, sometimes amounting to hundreds of thou- 
sands or even millions of guilders, it is well worthy of 
serious consideration to pay close attention to the tin 
production of other countries, especially to that of the 
Straits, which, as is well known, exceeds considerably 
the production of all other countries put together. The 
tin market sometimes shows itself very easily influ- 
enced, and a decreased production in the Straits may 
result in an important increase in the tin prices gen- 
erally. This, of course, is not absolutely necessary, as 
the tin market depends also upon other influences ; for 
instance, upon the demand for large quantities of pre- 
served food for war purposes, etc. In times of war, or 
during preparations for war, the tin consumers are 
doing well, because various governments are then 
making large purchases, included in which tins of pre- 
served foods play an important part. Tinplate is thin 
iron sheeting dipped in molten tin, and consequently 
tinned. Hence, that in times when large orders for 
preserved foodstuffs are placed, the tin prices naturally 
increase. If such large stocks of tin are not required, 
the tin prices naturally decrease, and they may even 
show a critical tendency to go down if, at the same 
time, overproduction is playing its part. 

Fortunately for the Dutch Colonial Exchequer, such 
an unfavorable coincidence has not occurred during 
the last few years, which were years of peace in spite 
of the many rumors of war. It must be said that 
Banka has been showing an increased production dur- 
ing this time, but this quantity is nevertheless com- 
paratively too small to be of an important influence on 
the world’s markets. It appears that the danger of 
overproduction on the part of the Straits is not so very 
great just now. The mining operations there, we 
believe, become more difficult and less profitable year 
after year, owing to the exhaustion of the easily acces- 
sible deposits, while an exploitation of the deeper 
deposits give rise, each time, to the expenses becoming 
greater. Thus the “Java Code.” 

In connection with the above, we give below a sta- 
tistic, derived from “Handelsberichten,” in which a 
review is given of the exports of tin in slabs and tin 
ore from the Malay States (in pikuls), and of the 
export duty (in dollars) received in respect thereto, 
during the months of January to June (inclusive), 
1909, and the corresponding period of 1908: 

Export duties received 
(in dollars.) 


Export of tin and tin ore 
(in pikuls.) 


States 1908. 1909. 1908. 1909. 
Perak ...227,761.90 215,237.72 1,954,963.06 1,849,263.02 
Selangor ..136,410.47 126,249.66 1,164,492.51 1,085,373.13 


Negri Sem 
bilan .... 32,839.83 23,539.04 
Pahang 17,071.50 20,184.27 


282,018.90 
100,054.20 


201,574.77 
120,362.78 





Total ..414,083.70 385,210.69 3,501,528.67 3,256,573.70 
Consequently, a decrease in the exports of 28,873.01 
pikuls, and in the amount of export duty a decrease of 
$244,954.97, may be observed. 
BILLITON TIN SALE. AT BATAVIA. 
The result of the Billiton tin inscription held on Au- 
gust 4 at Batavia is as follows: Messrs. Maintz & Co. 


* Translated for the Mining Journal from the ‘‘Indische 
Mereuur’’ 


of September 9, 1909. 





bought 5,500 slabs at f 94.51 (£7 17s © 1-5d) per piky, 

The price tendered on the occasion of the last sale 

amounted to f 93.40 (£7 15s 8d) per pikul. 
BANKA TIN SALES IN togto. 

The Nederlandsche Handel Maatschappij (Dutch 
Trading Co.), authorized thereto by the Minister of 
Colonies, has intimated to the trade that the quantity 
of Banka tin to be sold during next year has now been 
estimated at 225,000 pikuls. 


SPANISH TINPLATES. 


Mr. Allan Maclean, British Consul at Bilbao, re. 
ports: The local production of tinplates increases 
from year to year. The following table gives the 
figures for the last three years: 








1906. 1907. 1908, 

Tons. Tons. Tons. 

ees eee ee Pee 8,367 8,993 8,631 
tert err rre eee 5,000 7,000 7,500 
POE “ksaad sSiceesseatvasas 13,367 15,993 16,131 


The Iberia works produced 510,870 units of galvan- 
ized buckets and pans, and the Basconia works 202,000 
units of similar articles and also 47,000 shovels. 

A royal order issued on March 21, 1909, authorizes 
the importation of unworked tinplate for canning pur- 
poses, subject to rebate of duty when exported in man- 
ufactured articles. This concession to the canning 
industry will probably favor the import of British tin- 
plate, although the permission is hedged round by 
many fiscal precautions to prevent fraud. 


CONSERVING THE OYSTER SUPPLY. 


On numerous occasions during the past four or five 
years “The States” has directed attention to the poor 
progress which Louisiana has been making with our 
oyster territory of almost unlimited possibilities, but 
the warnings fell upon deaf ears, while the devastation 
of the oyster waters of the state was continued. The 
reorganization of the board by Governor Sanders was 
looked forward to with much interest by’ those who 
are really interested in the protection and extension 
of oyster production in Louisiana. 

The oyster canners are entitled, of course, to all 
reasonable consideration, but they must not be favored 
to the detriment of one of the most valuable industries 
in the state. 

If these concerns, with their wide experience in the 
matter, had from the first co-operated with the state 
of Louisiana, and if they had sought along scientific 
lines to propagate and extend their industry, they would 
have been entitled to large consideration. But they 
have not done so, and the oyster waters of the state, 
instead of becoming more productive and _ better 
stocked each year, have been constantly retrograding, 
and reefs once most productive have been dredged 
until they are bare. 

It seems proper that there should be a cessation of 
steam dredging for a period long enough to permit 
the restocking of the old reefs, and to impress upon 
the canners the importance of co-operating with the 
state for the conservation of the industry along scien- 
tific lines—New Orleans States. 





USED MACHINERY. 
The buyer or seller of used canning machinery will 
get quickest action if he places a “Want” or “For 
Sale” ad in THE CANNER. 









































Bucklin’s 
CYCLONE 
Pulp Machine 


This is the Best Machine in use 

for making Tomato P: for 

Ketchup and for preparing Pump- 
in for Canning. 


ACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
= FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs, ’ ad 


anna =WESTERN AGENTS 


Sprague Canning Machinery Company, 


~CHICAG O 
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©. E. McMEANS, 
Am- Soc. M. €. 


CHAS. A. TRIPP, 
Am. inert. ©. £. 


HcMeans & Tripp 


ENGINEERS 


MECHANICAL ELECTRICAL 
MACHINE DESIGNERS 








Design and Superintendence of Construction of 


CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOLIS 

















THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR. 
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Sprague Canning Machinery Company, 


_ Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
F. 0. B. care Hoopeston, Illinois. For further information and catalogues, address 





Sole Owners and Manufacturers, Chicago, Illinois. 











The HARRIS PATENT POWER HOIST anp CARRYING MACHINE 
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Gold under C. §. Harris Com- 
pany’s gustantee of perfect satis- 
faction. Price complete with so 
feet of Tratk and Cables, $300.00, 
Ff. 0. B, can Rome, N. Y. _ For 
(urther inf and 
‘address 






































C.S. HARRIS COMPA:, ¥ 


Sole Owners & Manufacturers, 


ROME, N. ¥. 





IMPORTS OF MANUFACTURERS’ MATERIALS FOR 
SEVEN MONTHS ENDING JULY, 1908 AND 1909. 
Manufacturers’ materials imported into the United 

States show increases ranging from 25 to 150 per 

cent in the seven months ending with July, 1909, over 

the corresponding period of the immediately preced- 

ing year. ‘This statement relates to quantities im- 

ported. The figures of values show on the whole an 

even larger increase, since, in many cases, import 
prices of raw materials are higher than those of a year 
ago. ‘Taking values alone and including all articles, 
the figures of the Bureau of Statistics of Department 
§ Commerce -and Labor show in importations of 
manufacturers’ materials an increase of Over 50 per 
cent, speaking in round terms, for the seven months 
ending with July, 1g09, when compared with the cor- 
responding period of 1g08. The value of crude mate- 
rials for use in manufacturing imported in the seven 
months ending with July, 1909, was $294,500,000, 
against $1y1,000,000 in the same months of last year, 
and that of manuiactures for further use in manufac- 
turing, ainst $87,000,000 in the same 
months of 1908. 


S$) 39,000,000, ag 


TOMATO BREAD. 

rhe banana and tomato are now taking the place of 
a large portion of the diet that was met previously by 
bread, says Archie MacPistor, in the Baker and Con- 
fectioner. The tomato is now used freely by a class 
of eaters who at one time were wont to look upon it 
as poison. Bakers are not, perhaps, generally aware 
that up to a certain point tomatoes can be used with 
advantage in the manufacture of a bread that has the 
fine flavor of the fruit, with its stimulating and nour- 
ishing properties; while, besides, the bread will keep 
longer and moister than ordinary bread. The bread 
has the characteristic color of the tomato. All that is 
required is that the tomato mash, after being sub- 
mitted to a sterilizing temperature, should be carefully 
screened through a sieve and then used as part of the 
mixture. The tomato does not inhibit fermentation if 
the oxalic acid is not present in too pronounced quan- 
tities. The bread cuts well, is not nauseous, and pro- 
motes appetite, while it also accelerates digestion. We 
mention the matter here because we think that in this 
direction lies a legitimate extension of the baker's 
trade. We find that the plum, green gage, pear and 
apple also lend themselves to the same kind of treat- 
ment in bread; but in these cases the flavor necessary 
for the bread is a sweet one, while the medicinal value 
of the bread is not so patent as with the tomato. 
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Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


NEW YORK 


81 FULTON STREET : 


























COST OF LIVING. 

The recovery of the price of commodities and me. 
chandise which has been proceeding here more rapidly 
than abroad is having the effect of stimulating Imports 
and checking exports, and has created quite ay 
advance in the cost of living, as is shown by the fg. 
lowing table. This is, however, one of the necessan 
evils that follow in the train of an improving busines; 





London 

Bradstreet ’s. Economist's 

ON keg Oo geen > Sea ane 9.1293 2.59) 
Tn 6 06a. SS. <a ac ween aoe 8.9901 2 60] 
SE TN ota d-5. Wd, 9 556 Raga aw ea Sarees 7.7227 2 188 
September, 20085. oii io. ee cs tee 7.9051 2.168 
Reptemmer, FOGR. «oo icc scwenecscves 8.5906 9955 


SEEDLESS DATES. 

At a meeting of the Horticultural Society of AL 
geria last November a number of seedless dates of 
large size and fine flavor were shown which had been 
produced without artificial fertilization. The date 
palm (Phoenix) is a dicecious plant, the male and fe- 
male flowers being borne on separate trees. 
can be formed unless pollen is conveyed from the 
male to the female flower by wind, insects or human 
agency. In Algeria pollination is usuaily assisted by 
placing a few male flowers, with ripe pollen, among 
the female flowers. Egyptian paintings show that this 
method was practiced in antiquity. Seedless fruits 
have often been produced by isolated female trees, but 
hitherto these seedless dates have been imperfectly 
developed. At Nice is cultivated a species of date 
palm which produces black fruit and bears abundantly 
every year, whether the flowers are fertilized or not, 
the seedless dates being equal in size and flavor to 
the normal fruit. In most species, however, the seed- 


No seed 





less dates are smaller and are produced les 
abundantly than the normal fruit.—Scientific Amer- 
ican. 


The Trade Review, of St. John’s, Nfd., says: “A 
feature of the lobster business this season is that, while 
goods are clean and well packed, the meat is smaller 
than ever. The explanation for this is that overfishing 
has killed off the large fish, and that at the pace we 
have been going the last few years, it will be good-bye 
lobsters on the Newfoundland coast in a few years. 
The legal minimum measurement has been forced down 
year after year to meet the average size of the fish, 
and now, though it is down to eight inches (which is 
smaller than it should be in all conscience), three- 
fourths of the fish packed are below that average. 




















THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Actually Used by the Author and Prominent Packers 


In offering to the canning trade this work we do so in the 
belief that it is a conine and comprehensive 


text book on the art of canning. 
PRICE $5.00 DRAFT WITH ORDER 
FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 
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BE READY! 





























What will it cost you if your 
capping department is not 
RIGHT when you start up? 


, pewewar reer RO 
STR & SOUL Lee 
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The Hawkins Automatic Capping Machine 


You can make your capping the least of 
your worries this season—by having the 


MOST RELIABLE CAPPING MACHINE 


TESTIMONIAL 
Fox Lake, Wis., Aug. 4, 1909. 








Daniel G. Trench & Co., Chicago 
Gentlemen: You will no doubt be pleased to learn that our 
Hawkins Capper has on several occasions been run for hours at 95 cans 
per minute with the regular amount of help. 
Yours truly, 


FOX LAKE CANNING CO. 
E. S. Woodborne, Supt. 








We Have Hawkins Cappers Ready For Prompt Shipment 








Sprague Canning Machinery Company 


Daniel G. Trench & Co., General Agents 5 Wabash Avenue, Chicago 
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[ Rooks YOU OUGHT to HAVE 


a 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 








By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 
Canning 4 Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 





@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@LA manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price ‘55.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 5 Wabash Ave., Chicago 


— 
———— 





























GOOD BOOKS fera 


Canner's Library 


Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M. 8.; 500 pages; 
$5.00. Postage, 29 cents. 

Silos, Ensilage and Silage. By Manly Miles, 
M. D., F. BR. M. 8. Illustrated. 100 pages. 5x7 in 
Cloth. 50 cts. 

Asparagus. “By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Pield Notes on Apple Culture. By Prof. L. H. 
a Jr. Illustrated. 90 pages, 5x7 in. Cloth. 

5 cts. 

Peach Culture. By J. Alexander Fulton. Illus 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Tus 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By OClar- 
ence M. Weed. Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. 


Order through the CANNER, 22 Randolph 8t., 
Chicago. CASH WITH ORDER. 




















FOR NEW SUBSCRIBERS 





THE CANNER AND DRIED 
FRUIT PACKER PUB- 
LISHING CO. 


5 Wabash Ave., - Chicago 





Please send us THE CANNER AND DRIED FRUIT 








Packer for“ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 









































Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United 
States. Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 

“In Union There is Strength” 


National Canners’ Hssociation. 
































OMAS. 8. CRARY, President, L. &. SEARS, Vice-President, FRANK E, GORRELL, Sec’y and Treas., 
tues steam tas follows: Packers ef trom 1,000 to 6,000 cases, $5.00; 60,000 to 160,000, $10.00; 100,000 we 
Bet" sii‘odr 150,000 ‘to 300,000, $25:60;" exoveding 200,000, $60.00. males. : 
Gestern Packers’ Canned Goode’ Association. | 
L. J. BISSER, President, W. 8. ROAUM, Vice-President, FF. WH.BY, Bee’y and Treas., 
Onarga, Ill. dart, Maca. Bainbergh, iad. 
Itlinois Canners’ Association. 
J. W. McCall, President, E. F. Trego, Vice-President, Gene Dickinson, Sec’y-Treas. 
Gibson City. Hoopeston. Eureka, 
i Southern Cannere’ Hessoctation. 
CRADBOCK, President, J. 0, SAUNDERS, JR.. Vice-Pres FESTUS REO a 
B. A. ee a eon Shag ident, DES, Gee’y and Tress. 
Indiana Canners’ Hssociation. 
? OLDS, President, CHAS, LAT Vi siden Fr. ‘ 
@ W, MoREFNOLD CHEM, Vice-President, JOS. BORULER, See’y and Treas. 
Obio Canners’ Association. 
J. ©, WARVEL, President, &. W. COURTRIGHT, Vice-President, JAB, BTOOPS, Sec'y and Treas., 
Wauseon. Giroleville. Ww 
Cri-State Packers’ Hesociation. 
FFEOKER, President, Smyrne, Del. E. GREENABAUM, Vice-President, Seaford, Del. ROBT. 8. FOGG, Vi mu. 3. 
=e mms. T. WRIGHTSON, Vice-President, Easton, Md. °C. M. DASHIELL, Secretary and pony Boy 





Kentucky Packers’ Hesociation. 


TANNER, President, STEELE READING, 
E. G. ‘ — Beoretary, 





Canners’ League of California. 























LF. @RAKAM, Tresident, fan Jove. ; - ¥, Srunece. VesorPrecsdeat, lee Angew, emin@ it — Vieo-President, Ban Francises, 
New York State Canned Goods Packers’ ection, By 
jaMEs PF. , aa, * cpeemami . &. = se ogee A. a. Beta, we Becretary, a. M. — ee Treasures, 
Iowa Canners’ Hesociation. 
JACOB WACKENBARTH, President, A. T. BIRCHARD, Wice-Prendent, gE. Ww. VIRDEE, gevz cnt Treas., 
Minnesota Canners’ Hssociation. 
LE EEGERLE, President, F. A. AGNEW, Vice-President, F, E. HAMLIN, | Secretary, A. M. KATOR, Treasurer, 
Missouri Valley Canners’ Hesociation. 
8. B. GILLETTE, President, Marionville. L. W. STAGNER, Tripoli, Iowa. L. 1, MOORS, See’y and Treas., Grogen. 
Gisconsin Canners’ Association. 
Ww. c. SEEsEOe, President, WwW. H. AES, Vise Foctident, Cc. MAGEE, Teeesaser. CHAS. VOIGT, Secretary, 
W. 8. THOMAS, President, Michigan ) Camere’ Sonoeiatton. FRANK GERBER, Treasurer, 
Grand Rapids, Mich. Hart, Mich. Fremeat, 
Cc. D. "Proutvilie President, Virginia Canners’ Association. G. A. ee Sec’-Treas., 





Canning cgay th ‘Supplies | Assocetation. 


GEO. W. COBB, President, J. T. WHITEHURST, Vice-President, 
Fairport, N. Y. Baltimore, Md, 





National Canned Goods and rons fruit Brokere’ Aesoeiation. 








‘ ee . WHITEHURST, be i 
| A # ee meee > Secretary Sal Vice-President, K. G. GILBERT, Treasures 
National Food Mama actorer Hesociation. 

tT. J. GaSnete, President, beheaes ~ — Mg Vice-President, . rene a4 View. F read dae 
FRANK BR. MEYER, “‘taied Vioe- President WILLIAM H. ER, Treasurer, zB. ©, 70mEROS, Beoretare 
St. Louis. Dues: $20 per year. Philadelphia. 
Gulf Coast Canners’ Hesociation 


CHAS. H. TORSCH, President, mat aEese. Vice-President, I, HEIDENHEIM, Ea, Speoetary-Ercacmmes, 








Bay 8t. Louis. 
Baltimore Canned Goods Exchange 


J0HN 8. GIBBS, JR., President. <A. T. MYER, Vice-President. W F. ASSAU, Secretary. LEANDER LANGRALL, Treasurer. 


\ 
| 
! 

















Wheeling Cans and 
Solder - diter Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place " 
“ Plenty of it. ee 














@ During the past year we have doubled our | 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 





WHEELING CAN COMPANY 
OLIVER J. JOHNSON, President 











